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And che vrder of Meates to bee 
ued to the Table, both for Fleſu 
and Fiſh dayes, 
With many excellent wayes for the dreffiogiof 
all vVſual ſorterof meates, bath Bak't, beyld ar 
roſted, of Fleſh,hſh,Fewle,or others, 
with they y proper r. 


| As alſo rare Ianuentiom in Coos 
kery for ade Pi es: with moſt notable 
preferugs of ſundry ſort? of Fron,. 


Likewiſe for making many precious Waters, 


with ders approved Medicines 
for grieuous diſeaſes, 


With certaine points of Hus bandry how to Or- 
der Oxen Horſes, Fheepe, Hogg ges, &c. 
wth many other neceſſary points 

for Huſbandwen to know, 


=Y 


Prinaed by Edw : ok dwellipg neere 
ift-Church, 1628. 


r 


— — —— — — 


- 


Heere followeth the order of Meates, 
how they muſt bee ſeruea at the 
Table, 


Sernice for Fleſh dayes at Dinner, 


The fiſt Courſe. 
P Ottagt oz tewed bzoath, boyled meat 
oz ſtewed meate,Chickins and Baton, 
powdzed Befe,ÞPycs,Goſe,Pigge, Roſted 
Bae, roſted Ueale,Cuftard. 
The ſecond courſe. 
Voaſted Lambe, roaſted Capons,roaſtcy 
Conpes, Chickins, Peahens, Baked Ueny/ 
ſon, Tart. 
| The firſt courſe at Supper, 
A Sallet, Pigges Petitoes, Powdzed 
Bale iced, a Shoulder of Patton, 024 
b:eaft,Teale,Lambe,Cuſtard. 
The ſecond courſe, 

Capons roaſted, Conyes roaſted, Chic- 
 kiag rofted, Pigions rofted, Lerkes rofted, 
, a Ppeof Pigeons o; Chickins, Lalicd Ae⸗ 
niſon, Tart, + 
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2 The order of ſeruice 
The ſetuice at Dinner, 

A dozen of Quailes, a dich of Larkes,fivo 
Paſtics of red Deere in a dich, Tart, Gin- 
ger bzead, I ritters- 

eruice for Fiſh dayes, 

Butter, a allet with hard coges, Pots 
tage of ſand Etles, and Lamperns, red Her 
ring greene bzepled, white Berring, Ling, 
Dabcrdme Pultard . ſalt Salmon minced, 
two Paſtics of Fallow Deere in a dich, a 
Cuſtard, a diſh of Leaches. 

The ſecond courle, 

Jellp, Ycacocks, ſauce Wine and ſalte, 
two Conyes z halfe a dozen Rabets, ſauce 
Muſtard and Dnger, halfe a dozen of Pige⸗ 
ons, Pallard, Teyle, ſance Puſtard and 
Uerjuyce, Oulles, Stoztze, Betenſhew, 
Crab, ſauce Galentine, Curlew, Bitture, 
Buſtard, Fcaſlant , ſauce Water and ſalf 
with On pons ſlyced, dalfe a dozen Tabs 
cockes ſauce Puſtard and Puger, halfe a do, 
zen Teales, ſauted as the Feaſants,a dozen 
of Quailee, adithofLarkes. two Paſties 
of red Derte in a diſh, Tart, Gmger-bzead, 
Fritters. 

Seruice for Fiſh dayes, 

Butter, a Salltt with hard Eeges, red 

Icing greene bzopled, white Herring, 
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atthe Table. 3 
Ling, Yaberdine, ſauce Puſtard, falt a- 
mon minced, (ance Muſtard and Uerjapce 
and alittle Snger, powdzed Conger, @bad, 
Mackrell, ſance Ameger, Whiting, ſauce 
with the Liuer and Poſtard, Playce, ſauce 
Soarcll, Wine and ſalt, Puſtard, oz Aer⸗ 
juce , Thoznebacke, ſauce Liner and Di 
card, Pepper and ſalt rewed vpon, after 
it is bzuſed: freſh Cod, ſauce Greene ſauce, 
Dace, Bullet, Eeles vpen ſoppes, Roche 
pon ſoppes, Perch, Pike in pike ſauce, 
Trcowte vpon ſoppes, Tench in Gelly, oz 
Gozeſill, Cuſtard, 


The ſecond courſe, 

Floundcrs 02 Flokes, pike ſauce, freſh 
Salmon, freſh Conger, Bzette, Turbut, 
3;came vpon ſoppes, Carpe vpon ſoppes, 
Soles 02 any other fiſh frytd, roaſted Gels 
laute the d2ipping, roſted Kamperns, roſted 
Pozpos , frclhSturgion, ſance Galentins, 
Creuis, Crab, Sbzunps, ſauce Jineger. 

Baked Lampꝛep, Cart, Figges, Apples, 
Alniondes blaunched, rn n 
Peates. 
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A Booke of 
For Boyld Meates. 


To boyle a Brawne, 
ea ane your Bꝛawne, and when 
LON q you haue cut bim oat, lap him 
Su tairc water foure and twen⸗ 
72:5) 147.55 tp honres,and thift it ſoure oz 
"SIE fine times, and ſcrape and 
binde vp thoſe that pou (hall thinke god, 
with Hemp : binde one handfull of greng 
Willowes together, and lay them in the 
bot:'ome of the panne, and then put in your 
B3awne, and ſkim it vetp deane, and let it 
bovle but ſoftly, and it muſt beſo tender, that 
vou may put a raw thzongh it, and when 
it is bopled enough, let it ſtand and cole in 
the panne, and when peu take it vp let it lpe 
in trayes one houre oz two, and then make 
ſoweing dzinke with Ale and water, and 
ſalt, and you muſ make it very ſtrong, and 
ſo let it lye a weeke befoze pon ſpend it. 

To boyle meates for Dinner. 
Ane the ribbes of anecke of Putton, 
and ſtuffe it with Pargerum, Sauerie, 
Tune, Parſlp chopped ſmall, Currants, 
with the polkes of two Egges, Pepper and 
Salt, then put it into a Poſnet with faire 
water, 
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Cookerie: 7 
water, op elſe with the lig uo of ſome meat, 
with Uineger, Pepper and Palt, and alittle 
Butter, and ſo ſerue it. 
To boyle meates for Supper, 

Ake Aeale and pat it into a poſnet with 

Carretrotes, cut in long peces, then 
boyle it and put thereto a handful of Pzunes 
andcrummes of Bꝛead, then ſeaſon it with 
Pepper, Halt, and Uineoer. 

To boyle a legge of Mutton with 

a Pudding. 
Irft with a knife raiſc the fin round a- 
bout, till pon come to the topntes, any 

when pou haue perboyled the meate, ſhꝛed it 
fine with Sewet oz marrow, Parfly, Pars 
gerum, and Pentrpall, then ſeaſon it with 
Pepper and Halt, Clones, Mate, and Sina⸗ 
mon, and take th volke, of 9.93; 10 Egges, 
and mingle with pour meate a 2odhandfull 
of Currans , and a few minced Dates, and 
put the meate into the ſu in of the lege of 
Putton and cloſe it with pzicks,and ſo bopls 
it with the bꝛoath that pon boyle a Capon, 
and let it ſ@th the ſpace of two houres. 

To boyle a Lambes head and 

Purtenance, 
Traine pour bzoth info a Yiykin,and ſet 
it on the fire,andput in Butter, and gkim 
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A Booke of 


it as cleane as yon can , and put in your 
meate,and put in Endine, and cut it alittle, 
und ſtraine alittle Veſt and pat into it, and 
Carrans andP3unes, and put in all manner 
of ſpices, and ſo ſetue it vpon ſops. 
To boyle a Mallard with 
Cabbedge. 
Ake ſome Tabbcdge and picke and waſh 
them cleane, and perbople them in faire 
water, then put them into a Collender, and 
let the water runne from them cleane, then 
put them into a fairs carthen pot, and as 
much lwærte bzoth as will conucr the Cabs 
bedge, and fwet Butter, then take paur 
Pallard and roſte it halfe enough, and ſane 
the dꝛipping of him, then cut dim inthe lide, 
aud put the Þallard wmto the Cabbedge, and 
put into it all pour dzipping: then letting it 
New an haute, ſeaſon it with ſalte, and ſerue 
it vpon ſloppes. 
| To boyle a Ducke with 
Tucneps, 
Ahe her firſt and put her into a pot with 
ſtewed bzgath , then take Parſlp , and 
werte hear bes andchop them, and perbople 
the Nies verp (mall in another pot, then 
put vato them [werte Butter , Smamon, 
Ginger, groſs Pepper and whole Pace, 
and 


Cookerie. 7 
and ſo ſeaſon it with Salt, and ſerue it bpon 
loppes. 
To boyle Mutton and Chickins, 
Aue pour Patton and Chickins , and 
ſet vpon the fire, with faire water, and 
when it is well ſcummed , take two hands 
fuls of Cabedge Zettice, a handfull of Cur? 
rans, a gad pece of Butter, the inpce of 
two oz thae Lemmons,a gad dealc of groſſe 
Pepper, and a god pœte of @nger , and let 
them ſeth all well together, then take the 
0; foure polkes of Cages together hard 
roaſted, and ſtraine them with part of your 
bꝛoath, let them ſeth the quantity of an 
boure : then (crue pour bzoath with meats 
bpan {ippits. 
Toboyle Chickins. 
Irſt you ſhall take Chickins and bople 
them with Grapes and with a racke of 
Button together, ans let the racke of Bats 
ton bople beſoze the Chickins one hours 
and a halfe, then make a bunch ot Vearbeg 
with Roſemary, Tims, Sauozy and Bys 
ſope, and alſo Margerum, and binde them 
fait together, put them in the pot, and when 
vou ſæ pour tune put in your Thickins with 
Parlly in their bellpes and a littie ſweats 
Butter, verinpce and pepper, and when you 
daus 
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bane ſo dont, bople pour Grapes inaliffle 
pipkin by themſelnes, with ſome of the bzoth 
of the Chickins , but take herde you boyle 
not them to much,no2 yet to liftle,and then 
take the polkes of ſire Cgges, and ſtraine 
them with a little bzoth of the pot, and when 
they are ſtrained put them in the Pipkin to 
the Grapes,and ſtirre them, and when they 
begin to bople, take them from the fire, and 
Mirre them a god While after pon haue ta- 
ken them vp, and then haue your fippits rea- 
dy in a plattet, andlay pour meate vpon it, 
then take pour pipkin with Grapes and all 
that is in it, and powze it vpon the meate : 
And after this (ozt ſerae it in. 


Another way to boyle Chickins, 
Fraine pour b;oth into a piphin and put 
in pour Chickins, and skim them as 

Aeane as pou can, and put in a pæte of Put- 
ter, and a god deale of @ozrell, and ſo let 
them bople, and put in all manner of Spices 
and a littie veriupte, and a few Bars 
beries, and cut a Lemmon iu pæces, and 
crape a little Þuger vpon them, and lay 
dem vpon the Chickins when veu ſcrus 
em vp, and lap ſoppes in the dich. 


Anotker 


Cookerie. 
Another way to boyle Chickins, 

Dn mutt Graine pour bzoath into a pip⸗ 

kin and ſet it a boyling,and skim it, pnt- 

ting in a pace of Butter. and Cndtue,and fe 

let it bople, with a few Turrans,andall mas 
ner of ſpices, and ſo ſerue it on ſoppes. 

To boyle a Neates tongue. 
Nprimis,iu faire water and ſolt,. then pals 
it, and cut it in the middle. and then boyle it 

in red wine, end fill it full of Clones, ang 

a little Suger, and then waſh if with alittle 

ſwet bzoath, to doe away the (ent of the 

Mine. and you mutt make alittic red Buſs 

ket with red wine and PÞ2unes boplied toges 

ther, then ſcraine it. and traine a little Pu⸗ 
ftardin a fine clout toget der and ſe ſet uc it. 

To boyle a Pigs Peritges. 

Ake and boyle them in a pinte of Tiers 

gice and Baſtard, take 4. Dates mins 

ced with a few (mall Kar uns, then take a 

little Time and chop it ſmall and ſeaſan it 

with a little Sinamon and Ginger, and a | 

quantity of Uergice. 
To boyle a Cony, 

Ou mult bople pour C 9ny, and Fraine 

your ſweet bzeadintoa Pipkin, and put 

in pour meate,skim it as cieane as pon can, 

and put ina god deale of Endiuc, and cut it 

alittle 
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1 A Booke of 
a little, anda god pece of Butter, and all 
Kinde of ſpites, and a little Werinyce, and (0 
Cerueit on ſoppes. 
| To ſmere a Cony, 

Ake the Liners and bople them and 
| A chipit, and ſweet VYearbs, Apples, and 
the polkes of hard Egges. and chop them all 
ogsther, and Currans, @uger, Sinamon, 
{Ginger and Parſly, and fill the Conp fall 
{thereof, then put her into the [werte bzoth, 
land put in wert Butter. then chop the polks 
lot hard egges, ſinamon, ginger, ſuger, and 
jicaſt it on the Cony, when pou ſerue it vp, 
{ſeaſon it with ſalte , ſetue it on ſoppes, and 
{ {garniſh it with fruits. 
| To boyle Conyes, 

Ake a Cony and perbople it a little, 
1 then take a godhandfull of Parflp and 
a few warte Bearbes, and the polkes of 
:foure hard Egges, chop them all together, 
tthen put in Pepper and a fe ſu Turrans, and 
tau the Conpes bellp full of Butter, then 
pꝛicae her head botwe&n her hinder-legs,but 
tbzcakehernot, and put her into a faire cars 
"then pot with utton bzoth, and the reſt of 
the ſtuffe coleit vp round, and put it iu with» 
tall, and ſo bople them well together, and 

ſerue it with loppes. 
1! To 
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To boyle a Capon, 
At the Capon into the powder Beefe 
pot, and when pou thinke it almoſt ten 
der, take alittle pot and put therein halte 
water and halfe UWline, Marrow, Currans. 
Dates. whole Mace, Aetiupte, Pepper, and 
a little Time. 
Another way to boyle a Capon, 
Ceth the C apon it ſelte in water and ſal! 
and nothing elſe, and to make the bzoth, 
take ſtrong both made with Beete o Pat 
ton bzoth, ſo that it be ſtrong both, and pul 
into it Roſemary, Parſlp and Time, witt 
4.leaurs of Sage. this let ſeeth in it a gol 
while, and then put mito it {mall rapſins ant 
a few whole Pace. A quarter of an hour! 
bcfo2e it be readp to be taken from the fire 
haue ready ſodden 4.03 F. cggs bopled hard 
take nothing out but the polkes, traine th, 
egges with a littie of the ſame bzoth and yer 
inpce, haue a little marro b cut in ſmall pee 
ces, and it that tune of peare doeſerne, tak 
the beſt of Lettice, cutting off the tops to th 
bed, and take a few Pꝛunes with two s 
thꝛete Dates. Thus let it ſeeth a quarter 
an henre oz moze, and when it is ready t 
tate by, haue pour diſh with ſops ready an 
the water well Zraincd out of tte Capo 
an 
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and then ſezſon the bꝛoathj with a little Pep 
ex. then take it and difh it, and ſcrape vpon 
it a little Suger laping the Pꝛunes round as 
bout thedi fide. 
To boyle a Capon with 
ſirtop. 

Dple pour Capon in \wet bzoath, and 

put in groſſe Pepper and whole Pace 
nto th / Capons be liv, and make pour firrop 
with Spinage, white wine and Currans, 
Duger, Smamon and Ginger, and ſwerte 
utter and (a ict them boyle, t when pour 
Capon is ready to ſcrue, put the firrop on 
he Tapon, and bople pour Spimnage befoze 
you make pour ſirrop. 

To boyle a Capon with Orenges 
and Lemmons, 

Ake Ozenges and lemmons pilled, and 

tut them the long wap, and ik pou can, 
tcepe pour Clones whole. and put them into 
our beſt bzoth of Button oz Capon, with 
Dzunes 02 currans,and the oz fonre dates, 
nd when they haue beene well ſadden, put 
vhole Pepper, great Mace, a great pœcs ot 
ager,ſome Noſe water, and either white oz 
Flaret wine, and let all theſe ſe&th together 
' white, and ſerue it vpon ſoppes with your 


apon. 
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Cookerie. 
To boyle a Capon in white broth 
with Almonds, 
Ake pour Capon with Parrow bones, 
and ſet them on the fire , and when they 
be cleane skimmed , take the fatteft of ths 
bꝛoth, and put in a litle pot with a god deale 
of Parrow,P2unes,rayfins, Dates, whole 
Paces, and a pinte of white Wine, then 
blanch pour Almonds and ftraine them, 
with them thicken your pot, and let itſ&th 
a god while, and when it is moughſerne it 
bpon ſops with pour Capon. 
To boyle a Capon in white 
broth, 

Ale a god Capon and ſcalde him, then 
truſſe him, and when be is faire waſhed 
put him into your pot, and taks a god Mar- 

row bone 8 two, oz if pou hanenomarrows | 
bones take a necke of Putton , and when i 
pour Capon is halfe bopled, taksapottle of 
the vppermoſt of pour bzoth and put it into | 
a faire Poſnet,then taks 2. handfuls of fins | 
Carrans,and eight Dates, cut enerp one of 
them in fonre p#ces.and fourt 0; flue whole 
Bace, foure ſponefuls of Uergice , and ſa |} 
much Suger as an Egge, a little Lime, and 
alittle Parflp, and a little Pargerum,and if 
pou hane no Pargerum then one (mall * 
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14 A Booke of 
of Roſe-mary, binde all pour hearbes faſt 
together, and when pou haue cleane washed 
them, put to the ſaide hearbes Suger, Cur⸗ 
rans, Mate, and Aeriupte into pour poſnet, 
and a grated Rutmeg.and let them boyle all 
together, and when it is almoſt mough, haue 
a (mail handfull of Almonds blanchcd, bea⸗ 
ten and ſtrained with a little of the ſame li⸗ 
guo2 , and pat that into your bzoth a god 
quarter of an honrc befoze pon takeit bp, 
and that will make it white, yon mutt alſg 
put in ſome god petes of marrow , andlet 
not the marrow and the Dates ſeth aboue 
halte an houre, pon maſt take a god bandful 
of zunes, and tye them in cleanc clothes, 
and ſ&th them in the both where the Capon 
is, when pan take vp pour Capon to ſex ue it 
in. lap a ſew uppits. in the bottome of your 
platter, and lap a few Pꝛunes and Barbe⸗ 
ries both about the bʒim of the platter, and 
alſo vpon the Tapon : you may bople Chic⸗ 
kins in the like foꝛt. 
To boyle Pigeons in black-brotbd. 

Irſt toaſt them a little, then put them in 

an earthen pot, with a little quantity of 
ſwieet bꝛoath, then take Onvons and flice 
them, and ſet them on the coales with ſoms 


Butter, to take awap the (cent of them, put 
them 
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them info hei mos and ſerze it Wha 
tote of Lad, diane with ome ger, then 
put ſome ſu at brarber bal fe cut, an? Sings 
won Oinger, ende ret Pepper, let 16 m 
orte, fraſon them wil, tat. tue them vp⸗ 
on ſops, and gatmbtem wich Cw, 


1 | bole Klug eetz. 

Fa. (rpcrvovie them. ond tene Tpite ond 

chop chem both tegetber, and put Cur⸗ 
raus Dates, Smamon, G nager, Cleme, 
and -acr.ot olle Pepper. and @ naw 1 if en 
will, two or thice yoltes of Canars,and ſoth 
then together, with falt, and put in the flufke 
into the cxwics of Putton, then put them 
in dithes, and take tuo oz theig Cons white 
and all, putting them on the Cawlcs, and 
make ſonit pʒetty ſauce foz them, 


To boyle Pye meate, 
Ake aleg of Putton, and minte it very 
finc with fic wet and ſeth it malitie pan 
oz an cartþen pot with Lutter and ſrafoy it 
with Clones , and Pate great Haplins, 
Punts, and ſalt, and ſcrucaitin a diſh, and 
if pon bull put in ſonie tape of @zenges, 
laving balle ga Oenge Bpon its 
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To make boyled mexre after the French 
Manner, 
— Pigions and la dt them, and then 
put Them on a och, and let them be 
halfe reaZob, then Lake them off the bꝛoach, 
and make a JIudding of (warte hearbes of 
encrp ſ{o;te a god banbfull , and chop Dre 
white among lt the bearves berp (mall, and 
take the pollles of fue ©: fire Caars, and 
g-ated bꝛead, and ſeaſon it with Pepper, Si⸗ 
nam ond Ginger, Cloues and Pace. Dus 
ger and Currans , and nangle all together. 
ung then put the dufte onthe Higeons, round 
about, and then put the Migeans into the 
Cabuedges that be perbopled, and binde the 
Cabbeoge tau to thr jÞ'geons, and then put 
them mathe pot where pou meant to bople 
them. and put in Bait bꝛoth into them, and 
Cahbedgeg chopped ſmalt, and fo let them 
bone, and pat in Pepper, Cloues and Pace 
and prucke toe Paigeo:is full of Cloucs bes 
foze vau put the Dasing on them, and put 
a pete 57 Sutter, Omamon and Singer. 
and 3 littie A neger and white TAine and ſo 
ſerue then vp, and garauch them with 
fermt, and ſerue one iu a diſh. and but alittle 
of the booth vou mult put mio iht diſh. when 
pon tetue them vn. 
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The ſwat broth and Sens and ſhꝛed 
them, ant Spingge, then pm in But⸗ 
ber and bepper, und irvi nt unt toalles of 
bac, W:th a littte N. apte, ans ſo ſexus 
it c on ſoppe N. 
to bovic Plouers. 

Du maſt traine vou tete brot into 
* Kobin, zud ict hem oft the ure, and 
When they borie, pon net imtlem, then 
ngtin apaceof utter, and aged deale of 
Spinagt. end a littte Harſly, and a peccof 
Carret rate cut vitpimalt, ana a ſcw C 7s 
rang, did — 4 nvor's, and all manner 
of @pices, and à uttie unte Atiie, and a 
— — them vpon lops. 


* 
1 
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To boyle Pugiles. 
F them imto a Pet with (fe 
2059), and ſet them on the fre, end then 
taht? à Catret tete, and cut it ia pets and 
out te inte the not, then Party with werte 


Vearves, and chop thema little and put 
thcu ute the pot, toon dane Sutamen, Cuts 
Nets tat os , and Derry * * Ind put N hol 


uttie dierte ice, and ic {fr afon 
feruc them dpon loppes 
lt frutt, 


. ** . , E * 
8 $4 * i t * x Cf, 
and garnich them 
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To bovlc Latkes, 
. Ake ſwate bꝛead, ind ramen into a 
pip hin, thenſetonthelnte and putin 
pcc of utter, nun it ag ch ane as pen tan, 
2nd pn? peng e and Ende, cut it 2 lits 
tie and ſo let it horte, then put in Pepper, 
Cloues Pat mann. Cn kf, and alit⸗ 
tle Ticrtm of and when you ſcrue them vp, 
lap loppes mite dub. 
omnrke a Mor '3, 

{| Ike Iiments and bunch them, and 

# bca'c them ina 1:92 (cr, then bgole a 
Cncher an tal ail thr fleſh off tun 4 brat 
if, and bre, £ of, together with nde and 
water, and tot them into a pot, ann ut in 
uatr,erdbrttemuüm, and ole eit bath 
peda cod wn, firs Neff, and fet if a 
COUNG nn leot wake, and tame it as 
gane ung vole Water inls dich. 


oe * 1 
10 Hen 8 4 5 berwoene rh — 


dithes. 
Du mult put ard, urrane, Putter, 
F U-:rjayce, and 2.02 3. patkes of Cones, 
13 pper, Clones and ate, and ſo let them 
yaple together, end [cL ug them Ppon tops 


CI 
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To it; vteakes e [ NVA.. ton. 

” "FT Meapacect:Hutton and cut it in pœ⸗ 
14 ces, ith it vernclene, ond zutumto 
| a fairc pat with Ale o: with Faire wine then 


* : N 0 1 A R 

TC matzoent (dad frm be EIT, and unt wii 
; 7 * 9 , . —_ v4 

fry 11 ur * ; AF 11 * F I 1 e. 


if torn takt 0 ' Ne 
% — 1 
147 2 . P's g 1 n . 1 1 
* f | 
Ferry 1 ' 1 " 1 4 * 9. 
0 , | ' [ C L = ' : 
* s O 4 7 ; - „ 
11 101 4 » I? 'T ' ! 3 


th b th. mir 1 tat, ev be woe 

t a then halſebopled ut tothemar.at hating, 

* Dutton brota, alte Dal an, onrdiwrts 
ww 

Bu'ter, 1:1 ter, and fri werte 

| hen be! +2 lien Fit ice 448 10" 

fFIOOrrpes te: 0 HAS SIT enen 
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Water, 


* 


20 A Pooke of 

Cabhedge ſwozth, o: Cabedge lettice 02 both, 
oz ſome Dir ſnep totes. and Cartet rates. 
and when all thoſe be well ſodden, put in 
PDzuncscngongb. and thꝛa Dates, and ſca⸗ 
{on him min Halt Cloncs and Pace, and a 
little Dugger and Pepp r, and then ſcruc 1c 
fozth wi:hfippets. ad put the marrow bps 
on tt cn, ond the Dates qua tered, then the 
PÞ2uncs, and the rotes cut in! — 
and lay them vpon tic üppets allo, 
Cabbage Ty auss ta} vp zu the Pa — 


To ſtewa Cocke. 

7 Da malt cut bun in ir — nd 947 
hun cl-anc, then dance Hulk. "1206 
and z5Iatcs, cud very ſmall, Napſins ort = 

Sunne, and uger beaten very (nail; 
namen Singer and Hatmegsliken i be bea⸗ 
ten, and alitie Papdendapze cut derpimal, 
then you muſt put bim ian high, — nut 
in almot a  pinte of DUulkadine , » then 


* 


% 


and pe in y — bet nc cuctptuar⸗ 
ter, and a pxcc of .Zaide betwan cuerp pate 
of pour Cocke, then vou muſt make a £40 of 
Mod fit foz pour urkim , and cloſe it ag 
tloſe a5 you can with pate, that no ay?e 
rome put, no: water cal come in, any thu 
Fa 
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von mult fill two bꝛaſle pots, ſo that the 
»wpkins forte fonch not the bꝛaſſe pot bo ⸗ 
tome no? the dot tes. and ſo let them boyle 
24. hon cs, and fill vp the pot Ul as it 
bovles ato ep, with the other pot that ſtands 
by , and when ut ts bopled take out yeur 
Golde, and let {tm ditt it foilwg, and it 
ſhall helpe him, this ig appꝛaurd 
Toſorwcea Pipre 
Jke white Ame, aud a little (weeks 
bzoth, and halte a ſcoze Futmegs cut 
in quatre, then tak Reiemety, Lapes, 
Cime, andſwate arottrum, and et dem 
vople together, atm them verparane and 
When tocp be vopled put them mo an ears 
then pen, and che Griop allo, und When you 
ſirue ti Ein, put n. Arte im a Til), and he 


- 


apes d 2 * — — 


For Roaſt Mete. 


To male Aloes, 
N — Leg of Urale oz Putfor, an? ſlice 
fin thine Giccs,and ff them waplats 
ter, and cait on Salt, and put thereon tbe 
polkes of tenne Cancs, and agrcat ſozte of 


{mall Rapſins and Datcs fucly minceb, then 
2 4 ale 
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t..ac vineger and a liitle @affron, Claues 
ond Pace,and alitite Bepper, and ming leit 
together and pe beit ail avout tt, and then 
all to wo2!.c ut foarther, and when it 1s thos 
rowly featonid put af on a spit. and let plats 
ters Undernet it and bete it wien out ice 
and ben mac a faucec with wires, Em⸗ 


„ 0 # % . T " 1 $3 : 7 
fl 170 11 ge. 11129 ITT? LT hi. 5 UV; un 


. 
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pit Ok CLLAME VEN. Up furtet, ten [Cas 
10.1 it tot} Pepper. & iloncs ang att, Sal⸗ 
n on and age, matt tearüns anttilt, put 
it mand roc and ie teen tt. 


1 
S WIS 3/0 da Co> ten et. 


5 8 % - , . . % : "24 * # 
4 & — 11591 ans » 4 9 Lon 1 1491411 
n + ? v.44 7 * * 
IVC LICE ULL „ : TY | 11 £1 . e 


Jo totes Hate. 


VV Ich ber wi faire water perbovie 
ber, tien lap her in coloc wort 


then lar de her and trod ber and £2 1.447 faale 
Need wöe Dalt A neger iger Peper, 
Cloues and Hat. pur theſe together, then 
mu gnvons and loies. and fip themin 
a pan, ye put your lauce to them with a 
out 


, * 
3 


* 
td 
WTT, 
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little Suger, ant lei rem Hoyle tegether, 
and then ſeruc it. 
Anethcr way to toes Hore, 

Y Surg not cut oft ber head, ferte nz 

carcs, but make a bude ma im ber hello, 
and put paper abon? der cares thet tagp 
burne not. and when the tare is roared vou 
muſtahe ©1.1:m mon ano Commarr, ndaratce 
bread and pou mut nun Þ ew. ct ſance, 
then put in fone Carbirics altd let them 
boyic all tractinr, 


lt orottczgi or hor 12 PudJe 
10 1 el 
1 Ake the 8: MI4CEA ent ant tho: N 
berw tina, ten prove ere begdtwo 
Q2itizec Cons, Curtans, © atis, Suger, 
'i dinon, tier,: ACC: em er and . u. 


Alo futtem his briip, and at em on 4 
bꝛogch, and meſure? fance ut Wir te⸗ 1 
tries e: Ecmnmons wmincry, 1d when the 
CoOrpris rautd, put it on the Carpe, and 


(CA dss and fevthemin 
Futter, tia put totem wur EIN. Cs 
Suit Cigar, Cam maten p ver anda 


title 4 fr, INN 1 > Vit art T ts 0. and! 
fall pen let ur! 7 pennt! $ 1 TEC 
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Fer Eal'd Meates, 


To bake a Gammon of Bzcon, 
Ake a Gammon of Tacen, water it fire 
daes, and pet hon le him halft enonab, 
and lay him in pete, then take tbe ſwer de 
of dim and ſtuffe him with Claues and (ras 
ſon bim with Pepper and D. fron, and 
cloſed vp in a ftanding Pre, bake him, and 
To ſerue him. 
To bake a Gammon of Bacon to 
ke-pe colde, 
Ou mult fir bople bum a quarter of an 
boure bcfo2e pou ft uffe dim, then fſtoffe 
him with \werte Dearbcs aud hard E,acs 
chopped together, o: Parflp, 

To bake a filler of Beeſe to keepe cold, 
Ince hun verp (mall, and {&th him 
with Pepper and Walt, and make hint 

bp together accozdinaly and put them into 
pour ppe.and larbe them verp thicke. 
To bake fillets of Beeſe or clods, in Read 
of red Deere, 
{rT take pour Bete and Larde it very 
thicke, then ſeaſon it with Pepper and 
Salt, Sinamon and Ginger, Cloues and 
Pate god ſtoze, With a great veale moze 
quantity 
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25 
guantify of Pepper and alte, then you 
would a perte of Uenmiſon , then couer it vp 
in paſte, and when it ts bated, tak umeger, 
HSnaer, Smamon and Ginger. and put in it, 
then ſhake the Paſcte, and ſtep itciole, and 
jet it and almoſt s loztnight beicze rou cab 
if up- 

To bake 1 Nestes tongue. 
2 Irit powder the Tongue toe 02 fours 
gaves, and then ſath u m tare water. 
then blanch it and Lard it. and ceaton it wit 
a liitle Pepper and Balt, then babe it in Eve 
paſte, and beteze you cieſe vy our pe. 


ſtrew vpen the Tenene a god gainiitp of 

Tloues and 1; * powder, and 

open that 1 a ol pus Id oi Butter, then 
* 9 > 


yr UTP ciolc , bu: make & 


ben wen 


£15! 
rcund GIST top 


** 
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= 


the; pe 


{bath gd mate then fonte Feurrs in he 
Ouen, you mad pu in baile apinte of Tx 
neger ö: mare, and wile thy biacget ts 
acyr cloſe tp the vol gerv doſc with a 
pece 97 pate, and o ſet it into the Ouen as 
1 . * 
* * 
ö mise a! £ F Na. 


delle tand 
non u wir Pepper 
ne 
pear 


3 by F CES TT »4 cv * * « x * 1 
ily tihks 15 Wth iS 4s 4+ 927, 1 Lax. „ 
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pour paſte of ie ticturr , 11 mule be b. 
thicec oz tiſe it will not Horne, when Kteles 
ſened and lat bed, lap it in pout Pere, then 
caſt on it bcfaze pou cloſc it a go brate af 
Cloues and dite braten mal, and throw 
bpon that a god deae af utter, and ſo cloſe 
it vp, you mut icanc a hole in be top of the 
Id, and when it Hath ud two bovres ut 


Oucn vor mut aun is tnito miner 46 
you cal, cb: , 'hc hole as choſe as you 
£.in — 2. . wt 'n [ct tm 0 de ren 


1410, Voaur Hun mitit bcverr hote 4s at 
fic 0,405 treat pour 1) vos wil Rn DE 1 Frceat 
Wolle, the lone pou kavethemn, Tic better 
thep will bee: whenthep b< talicn 047 of! 
£ Ucn and al aaa colo, viu mu t ſhake them 
betwer ie pour tans, and (ct them with the 
bottome Vp ward, and when you: (ct them m⸗ 
fotic — take great Fecde —— 

ouch not another by move then ones band 

b; edrh;: — uber allo to let them tand in 

the Ouen aftcr the vine get be in twohoures 
and moe. | 

To bake Calues tc te, 

Ake Calucs fate and boyle thom, and 

chop them fine. and a pound of bps, 

and chop it with them, then chop an on on 

mall aud put it n than, then take P: 
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2 Dates and Curcans,cnd put tothem, ſealon 
- tyem with Depucc, Putinegs, and alittie 
* large Mace, then put in ſome Cages, and 
F ſtirre it It nother,,nd put atinto a pie, and 
- let it batic tus ib: res, en pit in a ite 
: v. riurce and Snger, ind fa ſcruc it. 

E nete der to backe Ca 1 re. 

e C Caſ-nthern with Salt, Lepper, Butter 
p and Currans if ron will and when they 
a be bakcd put in allttle whit. Ame and Su⸗ 
a ger, oꝛ Aineger and ſuger, oꝛ Ueriupce and 
a ſuger. 

5 To bake a Leg of Veale. 


3 a Leg of Ucale, and cut it in llices, 
and beate it with the backe of a nike, 
then take Time, Barecrun, Peniryall, Sas 
nerv and Varfy,and one Onvon chop them 
all together Verp eim dl, then breake in ſome 
Cancs whitcs and all, and putting m pour 
heat bes, ſeaton it with Pepper, Putmegs 
and Ot, and alittle Suger, then fiir them 
altogether, and lo wzan them vp like Aloes, 
and calt a few Currans, and Dates, with 
Butter amongſt them. 
f Another bak 't meare, 
18 Ne two pound of TWihite , and alittle 
Cie e, and nunte tt together, then take a 
ute Penicpall. Sauctp, Pargerum, and 
bockt 


— 
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buſct Leekes, chop them fine, and put in 
ſome Egges, and ſome Treame, then mite 
it all well together, and ſcalon it toith Pep⸗ 
per, Ptmeas and G At, then put it inte the 
pve, ad tat the Lid, and let it baue il be 
dev, then ſerne it. 
To bake a Breſt of YVeale, 
— he and 9;cake the bones tere in the 
middeſt, and porvovic hun, then tale 
pil the bones, and ſeaſon him n th Pepper 
and Dalt, and lap dun in tycceffin witha 
I; ttic ſwete Butter, n>cloſs him dp, then 
maize a Cabodle of the volbes of Caceres, and 
Braucit, and then boylr it on a Chafing dich 
et toales, and leaſonit with Suger, and lo 
put it ia the ppc, and (ct it into the Oden a⸗ 
game, 
Tob3kea Leg of Lambe, 
Me a legge of Lombe , and cuk out all 
the fle. g, ad ſave tye 6k Whole , then 
muicen me, White with then put in 
grated Bead. aud {fore Cgges whites and 
zu and ſoinc Dates and Currans, then ſea⸗ 
lou it with forme Hepper, Dmamon, Ouger 
and ſome Patmꝛegs, and Carrawates, aud 
alittle Cremne, and temper it altogetter, 
then put it into > the Leg of Lamve againe, 
and ut ic ba aac little! vols; 6 py! nut 49h 16 


Win 
4 
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pour Pye, and when pou haue put it ints 
pour Pye , then put alittle of the pndding 
about it, and when it is almoſt baked, then 
put in Uertovce, @ugcr and lwerte Butter, 
and {os [cruc tt. 


To bakea Turkie, and take out 
his bones. 

Ake a fat Turkie, and after pou baue 

ſcalded htm and waihed hun cleane, lap 
him von a faire cloth,and (it him thzoughs 
oat the backe, and wicn pou haue taker 
out his garbadge then pou mult take out 
his bones fo bare as vou can, when pon 
haue ſo done, wah him cicane, then trufſe 
bim, and p2icke his backe together, and (a 
baue a faire kettle of (eething water, and 
perbovle him a little, then take him vp that 
the water may ranne cleane ont from him, 
and when he ts colde, ſcaſon him with Pep⸗ 
per and Galt, and then pzicke hum with a 
few Cloues in the bꝛeſt, and alſo dzaw him 
with Lude ik pou like of it, and when pou 
baue made the coffin, and layd pour Turkie 
in it, then pow muſt put ſome Butter in it, 
and ſo cloſe him vp, in this ſozt pou may 
bake a Caſe, Phcaſant oz Capon. | 


To 


— 
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Tohbike a4 ny. 
C ſon him with Wepper and Saft, and 
put in Lutter and Turrangs and when 
—— manttic Aertupct, and Dus 
ger mot rt, and ſcroctevp 
To babe Comnyes 
H. neu rate readp, maſh rour Conies 
iind pe boole them, and ca. trem to 
tolde water, the 1 akon them with folt and 
Ginger, lpttem into the Paſte, and vpon 
tent lap leached lacde, cloſe them and baks 
them. 
To hake a Hare 
— ror!” Bare ond Herborle um and 
mimce nden,and ten bearc bim ma mo- 
te verp fine Eimer a'1d (41 if vou Hall end 
ſcaſon 3 v4tk ati einde of Sic. « and ſalte, 
and der him tony bet Unt! the volk s of ſca- 
uen 0? ett Cages, and when ron baue 
made mm Vp together, Draw larde der 
thicke thꝛong h him and mnele them alto⸗ 
ge her, and pu hun in pour pve, and put un 
L: utter beleꝛ ven: cloſe tim vp. 
Fo bake a Kidge, 
Ahe von Ut and prrbovic bim, and 
aſl it in Aeris ce and @affron and 
fcalon it voth Pepper, ſalt and alitle Pace, 
then lap it in your coffin with lweet Lutter, 
au 
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and the liqnoz it was ſeaſoned in, and ſo 
bake if, 
Tomakes Veale Pye, 
Et pour Acalc bople a god while, and 
when te is bopled, mince it by it ſelfe, and 
the WMUhite by it ſelfe, and ſeaſon it with 
Salt, Pepper, Dmamon, Ginger, Sager, 
Clones and Mace, and you muſt alſo haue 
P2unes, Raplins, Dates, and Currans on 
the top. 
To make Mutton Pyes, 
\ Ince your Putton and pour white fo- 
1 gether, and when it is minced, ſeaſon if 
with Pepper, Sinamon, Ginger, Cloucs, 
Mace, Piunes, Currans, Dates, Raplins, 
and hard Egges bopled and chopped verp 
ſmall, and th;zow them on the top, and ſg 
bake it. 
To bake a Mallard, 
Ake thz& 02 foure Onpons, and ſtampe 
them in amoꝛter, then wraine them with 
u ſancer full of Aeriupce, then take pour 
Ballard, and put him into the tupte ofthe 
ſaive Onpons,and ſeaſon dim with Pepper, 
and Salt, Cloues and Pace, then put pour 
Mallard into the coffitz with the ſaid iuyte of 
the Onpons, and a god quantity of Winter 
ſanozie, a little Time and Par choppy 
— (mall, 
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{ +: (ll. and warte Sattet lo el ft if bp, and 
b ett. 
ſo mea Py- of H mblee, 

© de rour Da.nbice bang prb-plry 

and chop them very fl with a 6c D 
q "Ttrof @nt'on ſewer, andveife > hands 
fr! of 'hefe hrarbs follawing, Cine Tarje- 
rum. v:ace, Parſly, and a litle &i mor-, 
und ſeaſon the lame, being cue ped bit 
Wepper, Cbones and ace, and ſo clols your 
Pre and bake him, 

Another way to bake the humbles of 

a Deere, 
\ Wnce them verv ſmall, and ſcafon them 
; with Pepper, Smamon, Owerr. end 
Huge if you wil, and Cloues, Pact Pat! g 
and Currans, and if you will, mu. ce Aly 
monds and rut Into them, and when it 18 
bak-:d, von maſt put in fine fatte. end ut in 
@uagcr, inmanan 4 Ginger, Ictting ut Fr zie 
and wyen if is minced pr them togttbet. 
To 3k Ree Deere 

IT June aba dull ef Time, opd a tand: U 

of R ſe na ve terdfulofumter Laue⸗ 
r ban*Ciull of ar cane FIT otandivill 
o Fe nell and hen von ngo fartts rt. ak 
pie bye vont Aeniſen in, zur pour 
Veatu-s allo, 46 yiiboy ic pour 1 
Un 


0 
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unt ill it be hal ſe enough, then take it ont and 
lap it vpon a faire boꝛde, that the wates 
map runne ont fremit,then take a knife and 
p2icke it full of holes, and while it is warme 
bane a faire Trap with Aineger therem, 
and ſo put pour Aeniſon therem, from mozs 
ning vatill night, and cucr now and then 
turne it vpſide bowne , and then at night 
haue pour Toffin ready, and this done, ſea⸗ 
ſon it with @namon, Ginger, £utmegs, 
Pepper and Walt, and when vou haue ſca- 
ſoned tt, put it into pour Coffin, and put a 
god quantity of (wete Putter into it, ans 
then put it into the Ouen at night when 
pon goe to bed, and in the mozning daw it 
fozth, and put in a ſauccr full of Wineger 
into your Pye , at a hole aboue in the top of 
it, ſo that the Wineger map runne into everp 
place ot it, and then top the hole agame and 
turne the battome vpward, andſoſeracit 


in, 
To bake Chickins, 
Irffcaſon pour Chickins with Super, 
Sinamon and Ginger, and ſo lav them im 
your Pye, (hen put in vpon them Calc be⸗ 
ries 03 Grapes, 02 Barberies , then put in 
ſome (we te Butter, and cloſe them vp. and 
when they be almoſt baked , then pot in a 

2 Tawdl 
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TCabodle made with hard Egges, and white 
Qine, and ſcrne it. 
Jo bake Chickins, 

— them with Wait and Pepper, and 

put in Butter and fo let them bake, and 
when they be bed, bople a few Barbertes, 
Punes and Currans, and fake a littie 
white wine oz Aertupte. and let it borle. and 
put inalittle Suger, and ſet it on tbe fire a 
little, and raine in two o' thee polkes of 
Egges into the wine, and when pon take ths 
dich off the fire. put the Pzunes Currans 
and Barberies into the dich, then put them 
in all together into the Pye of Chickins. 


To make Marrow Dyes, 

M Ake fine paſte end put in the white of 
LV Ione Cgge and Suger, and when they 
are made in little coffins, ſet them into the 
Onen vpon a paper a little while, then take 
them ont and put in marrow , and ſo cloſe 
then vp and pꝛicke them, and ſet them in a⸗ 
gaine,and when they are bꝛoken ſerne them 
with blanch powder ſtrewed bpon them. 


To bake Pigeons, 
Caſon them with Pepper and Salt and 
Butter. 


_ — — 
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To make a Florentine, 

Ake the kidneys of « (opne of Ueale. that 

is roaſted, ano When it is colde, ſhꝛcd it 
fins, and grata a5 ic Wzre halfe a Panchet 
very fine. and take tight pol“ gs of @gacs and 
a hand full of Curtans, and 8. Dates finely 
ſh2ed, a little Dinamos,aind Gmger, a litile 
Suger, and aliltle Seit, and mingle them 
with the Uidneps, then take a handſull of 
fine lower and two volses of egges, and as 
mach Cutter as two Cagcs , and put into 
pour lower, then take a little (axthing lignoz 
and make your naſte, and dꝛiue it abꝛoad ves 
ry thin then ſtrakt your diſh with alitle but⸗ 
ter, and lap pour padde in a dich, and fill it 
with your meate, then dzaw another ſhete 
of paſte, thmne and cout it uithall, cut it 
hanſamly vpon the top, and by the des, and 
then put it wto the Onen, and when it is 
halte bakcd, dzawitoat, and take two oz 
th:e feathers, and a little Roſewater , and 
wet all the Couer with it, and haue a land- 
full of Suget finely beaten, and (trew vpon 
it, and (& that the Roſewater wet meuerp 
place, and ſo ſet it in the Ouen againe, and 
that will make a faire ice vpon it, if peur 
Ouen ve not hot enough to reace vp pour 
Ate, then put a little fire in tic oucns mouth» 
6 2 10 
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To make Butter paſte, 
Aue flower, and ſeanen ozeight Egges, 
colde Butter, and fatre water 02 Roſe 
water and Spticcs if pon will, then make 
pour Pafte,and beat it on a boo, and when 
pou haue (0 done, deuide it lato two oꝛ th:es 
partes, and dꝛiue out the pete with a rows 
ing Pune, and doe with Butter one pace 
bp another, and then folde vp pour Paſte 
vvon the Butter, and dziue it out againe, 
and ſo doe fine oz fire times together, and 
cut ſome fo2 bearings, and put them into the 
NQuen. and when they be baked ſcrape Þu- 

ger un them. and ſo ſern* them vp. 

To make good Resbones, 
lhe a quart of fine Flower, lav it vpon 
a fine bozdr, and make a hole in the 
miodſt of the Flower with pour hand, and 
put a ſponefoll of Ale peat thereon,and ten 
polkes of @gges, and two ſpenefuls of Si⸗ 
namon , and one of Singer, one of Clones 
and Pace, and a quarterne of Suger fivelp 
be aten, alittle & aſtcon. and halfe a ſpone- 
full of & alt, then takc a diſh fall of Butter, 
melt it. and put into your flower, and theres 
withall make pont Paſte, as it were fog 
' MWanehet, and mol de it « god while, and cut 
it in paces of the bigne ſie of Duckes Cgos, 


—— 
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* fo molde eue ry peece as a4 Panchet, ald 
make tdem altet the faſhton of an inckhozne 
bꝛoad aboue and nartow beneath, ther bt 
them in the Darn, and let them batze ths 
q iarters of an houce, then tate two diſhes 
of But ec and tlariſic it vpon a ſoft fre, then 
dꝛ iw it out of the Duen, and ſcrape the bots 
t ac of thim faire and cleane, ae cut rhem 
opucrthwe-t in foure prices, and put tdem 
in a faire charger and put pour claritin 
Butter b 1on the m, and haut mamona d 
Ginaer ready by pon and Su cr bis en ves 
to ſmall, and min lc all together, and 4 uce 
as von (et pour perees together, caſl ſom. k 
pour Dager, Smamon and Ginger vpon 
t cm, when vou haue (ct them all vp lap 
them in a faite platter. and put alittle bits 
te: voon them, then cat a little Duger on 
them, ano ſo leruc them. 
To make a Vaune, 
Ike marrow of Bale, alinuch as pen 
can holde in bath pour handes, cut it as 
bigge as great Due, then take Dates ard 
ent them the bignes of (mall Dice, and tien 
latze ſome fozty Pꝛunes, and cut the frut'e 
from the ſtoncs, then take halfe a bandtulk 
of (mall N pas, wach them cleane and 
picke them, and put vour marrgw ina fans 
C 4 þ: alles 
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platter and your Dates, Pꝛunes and ſmall 
Rapſins, then take twenty polkes of Eggs, 
and put in your ſtuſte befoze rehearſed, then 
bake a quartern of Suger oz moze, any 
beate it ſmall,and put in pour marrow, then 
take two ſponfuls of A inamon and alpon⸗ 
full of Ginger, and put them to pour lufſe 
and mingle them altogether, then takgcight 
polkes of Cages, and foure ſponeſuls of 
Roſewater , ftraine them end put a little 
Huger init, then take a faire frying panne 
and put mt a little pate of Butter in it, as 
much as a Walnut and let it vpon a god 
ce, and when it loketh almoſt blacke, put it 
out of your pan, and as {alt as you can, put 
balfc of your Tags in the midſt of pour pan, 
and frp it pillow, and when it is krped, pat 
it into a faire diſh, and put your uffe there- 
in, and ſpꝛead it on the bottome of pour dich,. 
and then make another Tlaunt cucn as pa 
made fhe other, and (et it vpon a faire bod, 
cutitinpzetty poces, of the length of pour 
middle finger, as long as pour vaunt is, and 
lap it vpon you (tuffe after the faſhion-of a 
little Window, and then cut off theends of 
them, as much as lycth without the inward 
tompaſſe of the dilh, then let the diſh within 
the Duen, oz in a baking pan, and let it —— 
wil 
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with leylure, and when it is baked enongh, 
the Parrowe will come fatre out of the 
Uaunt to the bʒim of the diſh, then dzaw it 
out, and caſt a little ſuger on it, and ſo ſerus 
it in. 

To make a firrep for bak d meates. 
Ake Ginger, Cloues, Pace, and Nuts 
meas, beate all theſe together verp fine, 
and bople them in god red Uineger, vntiilit 
be lomwhat thicke, this being done, dꝛawe 
pour pe, whenit is hard baked and a ſmall 
bole being made in the couer thereof at the 
firſt, with a Tunncli cf paſte pon muſt 
po we the irrop ito the Pye, that done to⸗ 
uer the hole with paſte , and ſhog the Pye 
well, and ſet it againe in the Ducn tul it 
be thzoughly baked , and when pon haue 
dꝛawne it, turne the bottoms vatill it be 
ſerucd. 
To make fine Craknels. 
Ake fine Flower and a god quai. uit of 
Egas as manp as wil ſupple the flower 
tden take aſmuch @nger as will werten the 
paſte, and if you will not be at the cofteto 
raiſe it with Egges, then put thereto [werts 
water, @inamon, and a god quantity of 
Nutmeqs # Pace, acco2ding to your bzcad, 
take agodquantityof Annileds, and let all 
this 


ne 
— — 
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t is be mingled with your Flower, and at 
t e puttung in of por ges 02 other moy- 
{fure,then ſet on pour water, and let it be at 
ſething befoze pou put in your Crackrels 
in it, they will goe to toe bottome, and at 
tie ir riſing take them out and dz them wich 
a cloth, then bake them. 
To mak: fine Bisker-bread, 
Ake a pound of fine flower, and a pound 
of Snger , mingle it together, and a 
garter of a pound of Anniſcedrs, foure 
E ages. two ez th2e ſponefuls of Roſe was 
ter, put all theſe inta an earthen Manne and 
w.tha due of Mod hcate it the ſpace of 
tw hoares,then fill pour moldes halfe full, 
(var moldes malt be of Zinne)and then. t 
it into the Ducn, your Ducn beung o hot 19 
it were foz Cheate bꝛead, and let it and one 
hoarc and 4 halte : pou mult annopnt pour 
moldes vith But ter befo2e pon put in pont 
faffe, and when vou will vie anp of it , flice 
it thine, and dꝛy it in the Duen, your O⸗ 
uen being no hotter then pou map abide 
pour hand in the battome. 
Another to mike fine Bisket-bread. 
Ir take halfe a Decke of fine White 
flower, allo eight newlapde Egges, the 
whices and polkes beaten together, then put 
the 
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the laid Canes into the Flower, then fa: e 
eight Grames of fine Pate, and lampe it 
in a mo: ter, then put halfe a pinte of ge d 
Damaſhe water, ez cife Roſcwater tot! 8 
Mate, and mingle it together, and pu? if ins 
fo Wine 02: Buſkavine, but Bnſkadincis 
better, and put it into the Flower, alſo one 
punce of god Anniſeœdes clean picked and 
put therein, and ſo ta wozke them all tyges 
ther into a Paſte, as pe doe bꝛead, and then 
make pour L'ſkets into what fathion you 
fh:wre beſt, and then pot them info au onen, 
and bake them hard if peu will Berpe them 
long, oz clſe bat indifferent: If you will 
haue it candite, take Noſewater and Duger, 
and bovle them togrt cr til they be thieke, 
and ſo like (ices of bead, I tit hotc in ths 
ODuen vitill the ſame be candite, 
To make fine Fread. 

Ake halfe a pound of fine Suger well 

beaten. and ſo mach Flower, and put 
thereto the whites of foure Coos,ond being 
b:rp well beaten , peu vant zungle them 
with Aanmiſades bzuiſed, and being alt bea⸗ 
ten toge:ber , put it into your molde, mcl- 
ting the ſame oner feu with with a littie 
Butter. and fo ſet it in the Ouen, then turns 
it twice oz thzics in the baking, 


To 
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For Tarkes. 


To make all manner of Fruite 
Tartes, 

Dn mult bople your Fraite, whether it 

be Apple, Cherry, Peach, Damſon, 
Peare. Pulberp o: Codling in faire water, 
and when they be bovles enough, put them 
into a bowle, and bzuile them with a Ladle, 
and when ther be coloe . ſtraine them, and put 
in red Mine, oꝛ Claret wine, and ſoſcaſor 
it with Duger, Smamon and Ginger, 


To make a Tarte of Coſlards, 

Da malt take halfe a yundzeth of Cos 

ſtards, and pare them, and cut them ano 
alone as pou haue cut them, put them into 
a pot. and put in two oꝛ tha pound of Su⸗ 
ger, and u pinte of water, and a little Roſe 
water, and ftirre them from the time pon 
put them in, vatill the time you take them 
out againe, oz elſe pou map alſo put it into 
a diſh, and when pour Tarte is made, put 
it into the Duen, and when it is baked, en⸗ 
doze it with Butter, and thzow Wuger on 
the top, and then doe on pour ſauce, and let 


Comte ts on the top and lo ſetus it vp. 1 
0 


Cookerie. 43 
To makes Tarte of Wardens, 
2 muſt baks pour Mat dens firff in a 
Ppe, and then take all the wardens aud 
cut them in koure quarters, andcoare them, 
and put them into a Tarte pinched, wity 


er it pour Dager, and ſeaſon them with Suger, 
fon | | | 

, &inamon and Ginger, and ſet them in the 
iter, Onen, and put no coner on them, bat yow 
hem malt cut a couer, and lay on the Tart when 
dle, it is baked, and batter the Tarte and the cas 
— uer to and endoze it with Buger. 


To bake Quinces,Peares, or 
Wardens, 
1 — and pare and coart them, then make 


Co, your paſte with fatre water, and But⸗ 
no ter andthe polke of an Egge. then ſet your 
nto Qainecs into the paſte , and then bake (> 
Das well, fill pour paſte almoſt full with Sings 
oſe mon, Ginger and Duger. Alſo Apples muſt | 
9 be taken after the ſame ſozt , ſauing that | 
em whereas the coze ſhould bee cut ont they 
its maſt be filled with Butter enery one, the 
at harveſt Apples are best, and likewiſe are | 
. Peares and Wardens, but none of them all 
ou but the Wardens map ber perboyled, and 
[7s the Duen muſt bee of a temperate heate , fo; 

4 two houres to ſtand ts enough. T | 
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ſome aclole Tort of greene Peaſe, 
9. calf? a pech of grane Praſe,ſheile 
them and ſeth them, aud cult them into 
a Cuilender, and iet the water goe from 
them, ſhen put them into the Carte whole, 
and ſaſon them with Pepper, Baffcon and 
& alt, and a diſh of (mg te Etter. cloſc and 
bake hum almod an honte, then dꝛaw him, 
and put tobimalittlc U mimte, and thats 
them and (-t them into the Ouen agame, and 
ſo ſet ue it. 
To make a Tarte of Rice, 
Ber. out Lice aud put in the volkes of 
two oz th: Egecs wvito the Rice and 
h hen it is borled, put it into a diſh and ſea⸗ 
fon it with Huger, Swamen, Stinger, and 
Putter, and che turce of two oz tha Wzen⸗ 
ges, and (ct it on the nce aaauie. 
To make a Tarte of Prunes, 
At your P,Qncs into a pot, and put in 
licd wine oz Clarct ume, and a little 
faire water, and tere them now and then, 
and when they be bople d enough, put ttem 
into a bowl-, and ſtrainc them with Suger, 
Sinamcen and Guiger. 
To make a Tarte of Medlars, 
Ake medlars that be rotten and Kampe 
them, then let ihem vpon a 9 
wü 
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With edles and ura in twopoikes of ges, 
bopling it till it ba ſemev tat tbicke, th. mw 
non them wied &uger , Sm mon and 
Oianger, and lap itinraſte, 
Tomakea Tarte of Damſons, 

Aue Damſons, and ſæth them in wine, 

and traine them with a little Crtame, 
then boyle pour ftuffe cuer the fire till u be 
thicke, put thereto Hager, Smamon and 
Ginger, but ſet it not ints the Ouen after, 
but let pour paſte be baked be?oze. 

To make a cloſe Tute obCherries, 
15 ont the ſtones , and lap tdem ag 

whole as yon can in a Charger, and put 
Muſtard, @namon,and Ginger inte them, 
and lay them in a Tarte whole, and cloſe 
them, then let them fand the quat tet s of 
an Hhoure in the onen and then make a ürrep 
of Puekodine, and Damaſke water and 
Hugetr, and ſoſerne it, 

To make a T arte of Strau b-ties. 

Ike #trawberies , aud wach them in 

Claret wine, thicken and temper them 
with Roſcwater, and fcaſon them with @1- 
namon,Suger and Ginger, and ſpzeabiton 
the Tacte, and endoze the ſides with Eut⸗ 
ter and cad on Suger and Biskets, and 
tet de them ſo. 

To 


, |” NNE 
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To make a Tarte of Strawberies. 
VV Aſh pour Sfrawberics , and put 
them into pour Tarte, then ſeaſon 
them with Suger, @inamon and Ginger, 
andputinalitile red Wine into them, 
To mike a [arte of Hyppes, 
Ike Dyppes and cut them and take the 
ſa de out, and wach them very cleane, 
and put them into your Tate, and ſeaſon 
them with Sugetr, Dmamon and Ginger. 
Likewiſe ſo vou muſt pꝛeſerue them with 
Suger, Sinamon ond Singer, and put them 
into a gellp pot cloſe, 
To makes Tarte of Spinadge, 
Ople your Egges and vour Creame tos 
gether, and then put them into a bowle, 
and then bople pour Spinadge, and when 
they are boy!ed, take them out of the water 
and ſtraine them into pour Ctuffe befo2e pou 
ſtraine pout Creame, bople pour ſtuffe and 
then ſtraine them all again, and ſeaſon them 
with Suger and Salt. 
Another way to make a Tarte of 
Spinage. 
IS Spinage and ſeth it ſtalke and all, 
and when it is tenderly ſodden, take ik 
eff, and let it dꝛame in a Cullender, and then 
fwingit in a cloth, ſtampe it and wy" 
with 
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with two oz thꝛc polkes of Coges, and then 

ſet it on a Thaftinavith of coales, and ſeaſon 

it with Butter and Sugrr , and when the 

Palteis hardened in the Duen put in this 

Comode, and ſtroke it cucn. 

To make a Tarte with Butter and 

Epges. 0 

Reake ycur Cages and take the polke 

of them, and take Putter and melt it, 
letting it be verp hotte ready to bople, then 
put the Butter into pour Egges, and ſo 
fkraine them into a bowle , and ſeaſon them 
with Sager and ſalt, 

To make a Tarte of an eare of Veale, 
Ake two pound of great Rayſling, and 
walh them cle ane, picke them, and take 

the ſtones out of them, then take two Kids 
neps of Acale, and a peeco of the Leg which 
is leane, and bople them altogether in a pot 
with the ſtra it ol the bzath of Patton, and 
boyling it let it bople the ſpace of an hovure, 
then take it bp and chop it fine, and temper 
it with crums of Picad finclpgrated, and 
take 9.yolkes of Egges, temper them all tas 
gether , and ſeaſon them with Pinamon, 
Ginger,Sager,ſmall Rapſins, great Raps 
uns minced, Dates and @Daffcon , then tanks 
fins Flower and water, and thz& pelkes of 

D Eggs 


11 


48 A Booke of 
Eqges, Butter and Saffcon, and make 
themlitoa round Carte, cloſe with a coucr 
of the (une paſte, and (ct it in the Ducn, 
and let it ſtand one houre, then fake it fozth, 
und endo2e it with Butter and caſt on pow⸗ 
der of inamon, Ginger and Suger, and ſg 
ſerue it. 
y To make a Cuſtard. 

Reake pour @gges into one bowle, and 

put pour Creame into another, then 
Kkraine pour Egges into the Creame, and 
put in Saffron; Clones, Pace, and a littlo 
Sinamon and Ginger, and if pon will ſome 
Sugcr and Butter, then ſeaſon it with ſalte, 
and melt pour Butter, and ſticre it with the 
Ladle a gad while , and dub pour Cuſtard 
with Dates 02 Currans, 

To make Oyſter Chewers, 

Ake a peck of Opſters, and waſh them 

cleane, then ſheale them and waſh them 
faire in a Cullender, and when they be ſod⸗ 
den, ſtrame the water from them, and chop 
them as {mall as Pre meate, then ſeaſon 
them with 1Pcpper, halfe a penny wozth of 
Cloues and Pace, halfc a pcvpwozth of 
Sinamon and Ginger, and a penywo2th of 
Suger, a little @aſfcon and ſalte, then take 
a handfull of (mall Kaxſins , (mall Dates 
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minced ſmall, and mingle them alfogether, 
then make pour Paſte with one penpwozth 
of fine Flower, ten polkes of Cages, balfe a 
penpwozth of Batter, with alittle @affron 
and bopling water, then raiſe vp your Che⸗ 
wets and pat in the bottome of euerp one of 
them a little Butter, and fo fill them with 
pour ſtucke, then caſt Pzuncs, Dates and 
ſmall Rapſins vpon them and being cloſcd, 
bake them let not your Ouen be to hot, foz 
they will haue bat little baking, then dzaw 
them, and put into evcry one of them two 
ſponefull of Ueriupce and Butter, and ſo 
ſcrue them in. 


—— — —̊ 


For Beyl 4 iſh. 


To boyle a Breame, 

Take white Wine, and put it into a pot, 

and let it ſeth, then take vour Bꝛeame 

and cut him in the middeſt, and put hum in, 

then take an On yon and chop it ſmall , then 

take Putmcgs beaten, Sinamon and Gins 

ger, whole Mace, and a pound of Butter, 

and let it bople altogether, and ſo ſcaſon it 

with ſalte,ſeruc it vpon ſoppes, and garniſh 
it with fruit. 

D 2 To 
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To boyle Muskles. 

Ane water and yeaſt, and a god dich of 

Butter, and Onpons chopt, and alittle 
pep per and when it hath bapled a litle while 
then ſ& that pour Puskles be cleane was 
ſhed, and put them into the bzoth cls and 
all, and when they be bopled well then ſerus 
them bꝛoth and all. 

To boyle Stocke-fiſh, 

1 Stocke-fiſh when it is wel! wafe- 

red, and picke out all the baſte cleans 
fram the fiſh, then put it into a pipkin, and 
put in no moe water then will couer it. and 
ſet it on the fire, and aſſone as it beg inneti 
to boy le on the ont de, then turne the other 
ſide to the fire , and aſſone as it beginneth 
to bovlc on the other floe, take it off, and put 
it into a Cullinder, and let the water ronns 
out from it, but put in Salt in the bopling of 
it. then take a little faire water and ſweets 
Putter, and let it bovle in a diſh vnt ill it de 
ſomething thicke, then powze it on the ſtock- 
fiſh and ſerne it. 

To boyle diuers kindes of Fiſh, 

Ret, Conger, Thoznbacke,Playcs,freſh 

Dalmon, all theſe yon muſt bople with 
a little faire water and Uineger, a little ſalt, 
and Bayleaues, and ſauce them in Ameger 
wilt 


— — — 
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with eve of the bꝛoath that they arc foo» 
den in dalittle Walt, and as pen ſ@ cauſs 
mt: v 217 (aruce as you doe Bete in bame 2 
At .reth s turgion, ſeth it as is afozeſaid, 
and ute it as pe did the other, and ſo por 
may kepcit halfe a peare with changing of 
the ſauce: Andſalt ſturgion, ſerth it in water 
and Salt and a little U:ncoer. then let it bs 
colde.and ſervocit fozth with Ameger, and a 
little Fen nell vpon it, but firſt crc pa (&th 
it, u muſt be watered. 


— . — 


To make black: Puddings. 

Ake great Otemcale,andlapit in milke 

to la pe, then take Shæpes blod and 

put to it, alſo take Oxe wh te and minte into 

it. then fake a few iwwert dear bes, and 2.02 3. 

La xtc blades.and chop them vetv mall, and 

then put in it the polkes of lome Egges, and 

ſcaſon it with Sinamon, Singer, Cloues, 
Pate, Pepper and ſalt, and ſo fill them. 

To make whe Efliogs, 

Ake great Dremcals teepcd in milke, 

and put in the polkes of ſome Eggs, alſo 

fake Ore white and minte it ſmall,then ſeas 

ſon it with Dager,ſfinamon,ninacr, Cloucs, 

Pate, Sackcon, and ſalt, and ſo fili tg. m. q 

* 23 
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To make Sauſedget. 

LS Partinmaſle Befe, oz if you can 

not get it, take freſh Bafe, oz the leane 
of Bacon if yon will, and pou muſt mince 
very (mall that kinde of fleſh that pon take, 
then cut Lard and put into the minced meat, 
and whole Pepper, and the polkes of ſeauen 
Egges, mingle them all together, and put 
the mcatc info a Gut very lalte, and hang 
it in the Chimney, where it may d2yp, and 
there let it hang a month oz two befoze 
vou take if downe. 


— ͤ—— — — — ᷓ —— — — —— 
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To make a Sallet of all kinde of 
Hearbcs, 

Ake pour htarbes and picke them verp 

finc into faite water, and picke your figs 
wers by themſelues, and waſh them cleane, 
then ſwing them in a Strapner, and when 
pou put them into a diſh, mingle them with 
Cowcumbers oz Lemmons papꝛed and {1 p- 
ted, alſo ſcrape Þuger , and pat in Uinegrr 
and Oi le, then ſpꝛead the flowers on the top 
of the Sallet, and with cnery ſozte of the as 
fo2:ſaid thinges garniſh the dich about, then 
take Cgges bopled hard, and lay about the 
dub and vpon the Ballet. 
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To make 2 Saller of Lemmons. 

At out flices of the pale of the Lem⸗ 

mons long waves, a quarter of an mch 

one pace from another, and then dice the 

Lemmon bery thinne, and lap him in a diſh 

croſſe, and the Peles about the L emmons, 

and ſcrape a god dtale of Duger vpon them, 
and ſo ſcrue them. 


For Fry d Meatet. 


To fry Bacon, 
Ake Bacon and ſlice it very thinne, and 
cut awap the Leane, and bzuiſe it with 
the backe of pour knife, and fryitinſwets 
Butter, and lo ſexue it. 
To fry Chickins. 
3 your Chickins and let them bople 
in derp god werte bzoath a pꝛettp 
while, and tabe the Chickins out, and quars 
ter them oat in peccs , and then put them 
into a Frying-pan with werte Butter, and 
let them ſfew in the panne, but you muff 
not let them ber bzowne with frying , and 
then put out the Butter out of the pan, and 
then take a little ſwete bꝛoath, and as much 
Ueriuypce , and the polkes of two Tagcs, 
and beate them together, and put in alittle 
D 4 Nutmcgs, 
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Natmegs,Sinamon and Singer, and Pep- 
per into the ſauce, and then put them all inte 
the pan to the Chickins, ano ſtirre them to⸗ 
gether in the pan, and put them into a diſh, 
and ſecne them vp. , 
To make Peaſcods in Lent. 

Ake Figs, Rayſins and a few Dates, 

beate them very fine, and ſeaſon it with 
Cloues, Pace, Sinamon and Ginger, and 
fo; pour Paſte ſath faire water and Oyle in 
a diſh vpon caales, put therein Sackcon ſolte 
and alittle Flower, faſhion them then like 
Peaſccods, and when you will ferne them, 
fry them in Dpleina frying pan, but let the 
Dple be verp hot, and the fire ſoft foz bur- 
ning of them, and when pon make them fog 
fleſh dapes, take a fillet of Weale and mincs 
it fine,and put the polks of two oz the raw 
Egges to it, and ſeaſon it with Pepper, ſalt, 
Cloues, Pace, Yony, Duger, Sinamon, gin⸗ 
ger, ſmall Raps 0z great minced, and fog 
pour palle, Butter and the polke of an Cgge 
and ſeaſon them, then frp them un Butter, as 
re did the other in Dvle. 

Toa make Fritter-ſtuffe, 

Ike fine Flower, and 3-02 4. Eggs, and 

put into the flower, ard a per te of But⸗ 
ter, and let them boyle altogether in a diſh oz 
Chalcr, 
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Chafer, and put in @uger, Dinamon, Om⸗ 
ger and Koſewater, and in the bopling put 
in alittle grated Bead to make it big, then 
put it into a diſh and beate it well together, 
and ſo put it into your molde, and frpit with 
clarificd Butter, but pour buttet map not bg 
to hot noz to colde. 
A Ftittet to bee made in a molde, 

Atze Dre white, and mince it fine, then 

take Dates and mince them fine, alſo ' 
take Currans,Cgaes, White B2cad grated, 
and ſeaſon it with Puger, Sinamon, Singer , 


Cioues, Pace and Saffron,andtirreit well | 


together, then dziue a thicke Cake of paſte, 
and lap it in the molbe, and fill it with ths 
ftuff:,andlap another Cake ofpaſie vponit, 
then ſhake it about, and (a fry it. 
To make Fritters of Spinage. 

Ake a god deale of Spinage, and waſh 

it cleane, then bople it in faire water, 
and when it is bopled take it fo;th , and let 
the water runne from it, then chop it with 
the backe of a knife, and then put in ſome 
Cages and grated bꝛead, and (caſon with 
Duger,ünamon, ginger pepper, Dates mins 
ced fine, and Currans,ond rowle them like a 
ball, and dip them in Batter, made of Ale 


and lower. 
Fer 
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For made Diſhes. 


To make a pretty diſh with Dates, and 
the iuyce oft wo or three 
Orenges, 
Traine them into a diſh, and ſo maks 
Chambers of paſte vpon a ſticke, put ths 
fickes bpon a loafe of Bead, and ſo dzy 
them in the Daen, then clarifte a little Bats 
ter and fry them in, lay them in a dich, and 
ſerne ſuger on them. 
To make a Trifle. 
Ake a pinte of thicke Cteame, and ſeas 
ſon it with Suger, Ginger and Roſes 
water, and ftirre it as pon would, then hew 
it, and make it luke warme in a diſh vpon a 
Chafingdilh of coales, and after put it into 
a ſiluet Pæce 02 a bowle, and ſo ſetue it. 
To make caſt Creame, 
Ake milke as it commeth from the cow, 
aquarte oz lefle, and put thereto raws 
polkes of Egges, temper the Pilze and the 
Cages together, then ſet the ſame vpon a 
chafinadiſh, and ſtirre it that it Curd not, 
and ſo put Suger in it, and it will ber like 
Creame of Almonds, when it is boyled thick 
exough,cait a litle Suger on it, and 1 — 
dole⸗ 
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Role water thereupon, and ſo ſerue it. 
To make Blew-manger, 
ad Ake a pinte of Creame, and twelue oz 
ſirtenc polkes of Cages, and ſtrapne 
them into it, and ſ&th them well, cner ſtir» 
ring it with a ſticke that is bꝛoad at the end, 


— but befoze pon ſeeth it, put in Suger, and in 
* the (thing taſte ol it, that you map it᷑ na de 
Bats bx.put in moze @uger, and when it is al- 
and molt ſodten put in it alittle Koſewater,that 
| it may taſte thereof, and (th it well till it 
be thicke, and then traine it cgaine,ifithath | 
en. need. oꝛ elſc put it into a faite Du, and ſtixre 
'ole⸗ it till it be colde , and fake the white of all 
hew the Cgges, and ſfraine them with apinteof 
＋ Creame, and ſœth that with @uger, and in 
inte the end put in Roſe water as into the other, 


and ſceth it till it be thicke enough, and then 
vle it as the other, and when pou ſexue it, 
pon may ſerie one Diſb of one and another 


ow, of the other in rolies,andcaft on Biſkets. 

we To make Blew-mangle 

the ' — 

* Ake all the bzaine of a Capon, and 
of ſtampe it in a mo2ter fine, and blanched | 
ike Ilmonds, and ſometimes put to them Roſes þ 
ich water, then ſeaſon it with powder of Dis 
kls namon, Ginger and @ugcr, and fo ſerue it 
ſes vp. 


To 
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To make Apple moyſe. 
Oſte pour apples, and when thep be 
roſted, pil! them and ſtraine them into a 
diſh, and pare a dozen of Apples, and cut 
them into a Chafer,and put in alittle white 
Wine and alitle Butter, and let them boyple 
till they be as (oft as Pap, and ſtirrs them 
a little, and ſtraint them to ſome Wardens 
roſted and pilled, and put in Snger, Þina- 
man and Ginger, then make Diamonds 
of Paſte , and lap them in the @unne, and 
ſcrape a little ſuger vpon them in the diſh, 
Tomake a Quinces moyſe, or 
Wardens moyſc, 
Ou muſt roſte your Wardens o: Quin- 
cs, and when they be roſted, pill them, 
and dt ame them together, and put in Su⸗ 
ger, Smamon and Gingec, and put it in a 
Plate, and then ſmotd it with a knife, and 
ſcrape alittle ſuget on the top. and mat ke it 
tine ly with a knife. 
T o make Almond butter. 
Ake Almonds and blaunch them , and 
beate them in a Yozter very (mall, and 
in de beating, pu: in a little water, and 
buen they bee beaten, powze in water into 
tuo Pots, and put Hale into oe, andhalfe 
into mothet, and put u. Suger, and ſtirre 
them 
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them fill, and ! them bovle 4 god while, 
P be then iraine it th20agh a ſtrapner with Roſe 
to 4 witer, and ſo diſh it vp. 


cut To make Almond Butter, after the beſt 

hits ard neweſt faſhion, 

pple Ake a pound of Almonds oz moze, and 
em blanch them in cold water, oz in warme, 
eng as pou may haue leyſure, aftertheblaun- 
nas thing let them lye one houre in colde water, 
ds then ſtampe them in faire colde water as fing 
nd as pon can, then put pour Almondes in a 
. cloath, and gather your cloath round vp in 


pour handes , and pzelle out the tupce as 
much as vou can, if you thinke they be not 
in- im u enonqh, beate them againe, andſo get 


m, ont milke ſo long as pou can, then ſet it over 
Us the fire, ond when it is ready to ſ&th, put in 
14 a god quantity of ſalte and Roſewater that 
nd will turne it, after that is in, let it baue ona 


it bopling, then take it from the fire, and catt᷑ 
it abꝛoad vpon a M innen cloath, and vnder⸗ 
neath the cloth (crape off the Whey, ſo long 


nd as it willrunne, then put the Butter toges 
id ther into the middeſt of the cloath, binding 
ad the cloath together, and let it hang ſo long ag 
to it ill drop, then take peces of Duger ſq 
fe mich as you thinke will mate it werte, and 
re 


pat thereto. a little Koſewater , ſo much 
as 
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as will melt the Suger, and ſo much fine 
powder of Saffron as vou thinke will cos 
lour it, then let both pour Suger and @af- 
fron ſtœpe together in the little guantity of 
Roſewater, and with that ſcaſon vp poux 
Butter when you wlll makc it. 
To make a made diſh of 
Artechokes, 
Ake pour Artcchokes and pare awap 
all the top euen ta the n:eate, and boyle 
them in (weete bzoath till they be ſomewhat 
tender, then take them out, and put them 
into a diſh, and ſecth them with Pepper, 
Sinamon and Ginger, and then put in your 
Dich that pou mcane to bake them in, and 
put in Parrow to them god ſtoꝛe, and ſo let 
them bake, and when they be baked, put in 
a littlc Aineger and Butter, and ſticke thee 
oz foure lcaues of the Artechokes in the diſh 
when you ſerne them vp, and ſcrape Þngex 
vpon the dich. 
To make a freſh Cheeſe and 
Creame, | 
1 a gallon oz two of Milke from the 
Cowe, and ſ&th it, end when it doth 
ſeth, put thercunto a quart oz two of mo3- 


ning Mütze, in faire cleanſing pannes, in 


each a place as no duſt may fall therein, and 
this 
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this is toꝛ your clowted Creame, the next 
mo2ning take a quart of moznings milke, 
and ſeth it, and when it doth (th, put in a 
quart of Creame thereunto, and take it off 
the fire, and put it into a faire earthen pan, 
and let it ſtand bntill it be ſomewhat blob 
warme, but firſt euerp night, put a god 
quantity of Ginger, with Roſelwater, and 
ſtirre it together, and let it ſettle all night, 
and thenert day put it into pour ſaide blod⸗ 
warme milke to make pour Chele come, 
then put the Curdes into a faire cloath, with 
a little god Roſewater, and fine powder of 
Ginger, and alittle Sager; ſo faſten, great 
ſoft rowles together with a thz&d,and cruſh 
out the Whey with your clowted Creame, 
and mixe it with fine powder of Ginger,and 
Suger, and ſo ſpzinkle it with Koſewater, 
and pat pour Cheeſe in a faire Diſh, and 
put theſe clowtes round about it, then take 
A pinte of rawe Pulle 0z Creame, and put 
it into a Pot, and all to ſhake it, vntill it bo 
gathered into a froath like @nowe, and cuer 
as it commeth, take it off with a ſpone, and 
put it into a Cullender , then put it vyon 
pour freſh Chaſe, and pzicke it with Was 
fers, and (9 (crue it. 


To 
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To make Marmelet of 
Quinces, 
On mult take a pcttle of Water, and 
fonte pound of Sager, and ſo let them 
boyle together, and when thep bople, pou 
muſt ſuum them as clcane as pon can, and 
pon mutT take the whites of two oz th: 
Canes,and beate them to froth, and put the 
froth into the panne fo2 to make the ſum to 
riſe, then ſuum it as cleane as rou can, and 
then fake off the Bettle, and put in the 
Quintees, and let them boyle a god while, 
and when thep bople pou muſt ſtirre them 
ill, and when thep be borled enough pou 
muſt bexe them. 
Another Marmelet of Quinces, 
Ake berygadQuinces and pare them, 
and cut them in qaurters, then Coare 
them cleane, but take hade it be not a ſtony 
Quince, and when pan haue pared and coa⸗ 
red them, then take two pintes of running 
water, and put it into a Bꝛaſſe pan, caſting 
away eight ſponcfuls of one of the pintes, 
then weigh th:« pound of fine Suger, and 
beat it, put it into the water, and make your 
fire where pou map haue god light, not in a 
Chimnep, then let on pour panne vpon a 
Treuet, 


— — 
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Lrenet, and when pour Suger and water 
begtrmeth to boyle, pou muſt ſcum it cleane, 
then put in bre ſponefuls of Roſewater, 
and if there ariſe any moze (cam, taks it off, 
and ſo put in your thzæ pound of Quinces, 
and let them bople bat ſoftly, and if pou \@ 
the colour ware ſomewhat da pe, now and 
then with a faire Nice be bzeaking of them, 
and when pour liquoz is well conſumed as 
wap, and the colour of your Quinces to 
grow fairer, then be till ſtirring of it, and 
when it is enough, pou ſhall ſ& it riſe from 
the bottome of pour Pan in ſtirring of it, and 
ſo boxe it, and you ſhall haue it to be god 
Marmelet, and a bery ozient colour: If vou 
will, pou map put ſome Puſke into it, ſoms 
Roſewater, and rub your boxe withall, it 
will giue a p;ettp ſent , and it is a verygod 
wap. 

To make Condomacke of Quinces, 

Ane flue quartes of running water, and 

a quart of French wine, put them toge⸗ 
ther,then take Quinces and pare them, and 
cut them till you come at the Coares , then 
weigh tenne pound of the Quinces, and put 
theminto your Pan of water and wine,and 
baple them ouer aquicke fire, till thep be fen- 


der, keeping pour panne very cloſe coucred, 
G then 
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| then take a pece of fine Cannaſſe and put 
pour Quinces and liquoz in it, and when 
pour trop is all runne thzough, put in ſo 
much fine Duger as will make it ſwerte, and 
ſet it ouer a quicke fire againe, irring with 
a ſticke till it be ſo thicke , that a dzop will 
ſand vpon a diſh, then take it from the fire, 
and put it in boxes. 
To make Manus Chriſti. 
Ake fre ſponefuls of Roſewater , and 
graines of Ambergrecce, and 4. graines 
of Pearle beaten very fine, put theſe the to⸗ 
gether in a ſaucer,and coner it cloſe,andlet it 
and conered one houre, then take 4.0unces 
of very fine Suger, beaten ſmall, and ſearce 
it thzough a fine ſcarce.then take a little ear⸗ 
then pot glaſed,and put into it a ſponefull of 
Suger, and a quarter of a ſponefull of Roſes 
water, thenlct the ſuger and the Roſcwater 
bople together ſoſtiy till it doeriſe and fall as 
gaine z. times. Then take fine Nie flower 
and ft it on a ſmoth bo2d,end with a ſpont 
take off the Þugec, and the Noſewater, and 
firſt make it all into a round Take,and after 
into little Cakes, and when they be halfe 
colde, wet them aucr with the ſame Roſewas 
fer, and then laping on pour golde , ſo ſhall 
you make very god Manus Chriſti, 1 
c 
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The Names of all thinges neceſſary for 


2 Banquet. 


Ager, Dinamon, Liqnozice, 

Pepper, Rutmegs, Allkindesof 
Saffron, Saunders, CTomkets, 
Anniſeds, Coliauder, Ozenges, 
Pomegranet, Lemmons, Damaske 
Tozneſcll, Hoſcwater, water, 
P2unes, Kaplins, Dates, 
Currans, Ave flower, Cherryes 


Barberics Singer, conſer ued, 
conſerued, Cloues and Swet Ozenu⸗ 
Pepper white Pace. ges, 
and bzowne. Klaſfers. 


Foz ponr Marchpanes, ſeaſoned and vn; 
ſeaſoned Spinages. 


For Preſerues. 


To preſetue all kinde of Fruites, that they 
ſhall not breake in the preſerving 
ot them. 
ARC a Platter that is plaine in the 
battome,and lay @ugcr inthe bottome, 
then Cherics o; any other frajt,and betwarn 


64 A Booke of 
then take a pece of fine Cannaſſe and put 
pour Quinces and liquoz in it, and when 
pour ſitrop is all runne thzough, put in ſo 
much fine Buger as will make it ſwerte, and 
ſet it over a q uicke firc againe, irring with 
a ſticke till it be ſo thicke , that a dzop will 
ſtand vpon a diſh, then take it from the fire, 
and put it in boxes. 
To make Manus Chriſti. 
Ake ſire ſponefuls of Roſewater , and 
graines of Ambergreece, and 4. graines 

of Pearle beaten very fine, put theſe tha ta- 
gether in a ſaucer,and toner it cloſe,andlet it 
Land couetred one houre, then take 4.0unces 
of very fine Suger, beaten ſmall, and ſearce 
it thzough a fine ſcarce,then take alittle ear- 
then pot glaſed,and put into it a ſponefnll of 
Suger, and a quarter of a ſponefull of Roſes 
water, thenlet the ſuger and the Roſewater 
bople together ſoftly till it doe riſe and fall as 
gaine 3.times, Zhen take fine Nie flower 
and ft it on aſmoth bo2d,end with a ſpone 
take off the Þuger, and the Noſewater, and 
firſt make it all into a round Take,and after 
into little Cakes, and when thep be halfe 
colde, wet them oucr with the ſame REoſewas 
fer, and then laping on pour golde , ſo ſhall 
pou make verp gov Manus Chriſti, 
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The Names of all thinges ncceſſary far 


2 Banquet. 


Ager, Dinamon, Liqnozice, 

Pepper, Nutmegs, Allkindesof 
Daffron, Saunders, CTomkets, 
Anniſeds, Coliander, Ozenges, 
Pomegranet, Lemmons, Damaske 
TZozneſcll, Hoſcwater, water, 


P2unes, Kayſins, Dates, 
Currans, RKve lower, Cherryes 
Warberics Singer, conſcraed, 
conſerued, Clours and Swat Ozeu⸗ 
Pepper white Pace. ges, 
and bꝛowne. Klaſers. 


Foz ponr Marchpanes, ſeaſonedandbn- 
ſeaſoned Spinages. 


For Preſerues. 


To preſetue all kinde of Fruites, that they 
ſhall not breake inthe preſerving 
ot them, 
Ade aPlatter that is plaine in the 
battome, and lay @ugcr inthe bottome, 


then Cheries 9; any other ft uit, and betwarn 
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eucrp rowle pou lap, thzow @nger, and ſet 
it vpon a pots head, and couer it with a diſh 
and lo let it bople. 


To preſerue Quinces whole. 

Ake a pottle of fatre water, and put it 

into a cleans panne, and beate thitr 
pound of finc Suger and put into it, then ſet 
it on the fire , and when pou haue skimmey 
it, put in twelne ſponefuls of Koſewater, 
then take ten faire Quinces and pare them, 
and coare them cleane, then put them into 
pour firrop, and ſo couer them berp cloſe, 
fo: the ſpace of two houres with a fairs 
Platter, and let them boyle a god pace: and 
at the two honres end bnconer them , and 
loke whether pon finde them tender, and al- 
ſo that they haue a faire crimſon colour, then 


take them vp, and lap them bpon a faire plat- | 


ter. toueting pour ſirrop againe, and letting 
it ſeth while it be ſomewhat thicke, then put 
pour Nuinces into pour firrop againe , and 
haue a faire gallie pot, and put in both pour 
ſirrop and Qainces as faſt as pou can, and 


couer pour Pot cloſs, that the heate goe not 
fo2th, alſo take herde yon put themnot in a 


Glaſle, foz it wall bꝛeake. 
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Topreſerue Peare Plummes. 
Irft take two pound and a balfe of fing 
Duger, and beate it ſmall, and pat it into 
a pzetty bzaſſe Pot with twenty ſponefuls 
of Koſewater, and when if vopleth, (kim 
it cleane, then take it off the fire, and let it 
fand while it be almoſt colde, then take two 
pound of Peare Plummes, and wipe them 
bpon a faire cloath, and put them into pour 
ſirrope when it is almoſt colde, and ſo (et 
them vpon the fire again, and let them bople 
as ſoftly as poucan, foz when they are bop⸗ 
led engugh, the kernels will be pellow, then 
take them vp, but let pour ſirrop bople till 
it bethicke , then put pour Plummes vpon 
the fire againe, and let them boplc a walme 
oz two, ſo take them from the fire , and let 
them ſtand in the vellell all night, and in ide 
mozning put them into pour pot oz glaſle, 
and coner them cloſe. 
To preſerue Orenges, 
On mult cut pour Ozenges in halfe, 
and pare them a little round about, and 
let them lye in Water, foare 02 flue dapes, 
and pou muſt change the water once oʒ twice 
a dap, and when you pzeſerne them, pou 
muſt haue aquart of faire water to put in 
your Duger, and a little Roſcwater , and 
E 3 let 
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Cet it on the fire, and ſcum it very cleane, and 
put in alittle Hinamon, then putting in pour 
Ozenges let them ſerth apzetty while , ans 
then tate them out againe. and doe ſo flue 03 
ſire times, and when they be cnough, put in 
pour Oꝛenges, and let your (irrop ſtand till 
it be colde, and then put the üt rop into pour 
Ozenges. 

Another way to preſetue Otenges. 
Hule out the faireſt and the yeanieff, 
that is full of liqnoz, and cut them full 

ok little ſpecks, then make alittle round hole 
in the ſtalke of the Ozenge, and bicake the 
ftrinces of the meate of ttz ©zenges, and 
cloſe the mcate to tbe ſides of pour Ozenges 
with pour finger, then will part of the inpce 
and kernels come out, and lav them in water 
thꝛte dap?s and thx nights, then take them 
ont, and let a Pan with water oner the fire, 
and when it ſ&ethes put in pour Oꝛenges: 
but let them not ſeth to fat, then pou muſt 
baue another Wanne with water ready ſas 
thing, to hiſt the Ozenges out of the other 
water when they haue ſodden u little while, 
and ſo haue one panne after another, to ſhift 
them till vppon the flce tenne oz twelve 
times, to fake awap the bitterneſe of tho 
Ozenges, and pon muſt keeps them as 
whole 
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whole as pon can in the bopling, and then 
take them bp bp one and ons, and lap them 
bpon a Platter, the hole being downeward, 
that the water may run the moꝛe clearcr cut 
of them, then let them ſtand ſo vntil pee haue 
boyled pour crop, and then take to encerp 
two Dzenges, a pinte of water, and a pound 
of Dugger, let pour Buger be fincly beaten 
befoze pou put it into pour ligne; , and los 
that the kettle pou bople them in, be werte 
Date, then take ten whites of Cones, and 
put them into pour kettle with pour liguoz 
and Suger, and beate pour whites of Eggs. 
and the liquo; together, a god quarter of an 
houre, then ſet pour liquo: bpon a loft fire 
ofcoales, and let it ſeth ſo ſone as you can 
baaing a faire Scummer, and a Cullender 
reabp, and ſet your Cullender in a faire Ba⸗ 
ſon, and as pour whites of Cones riſcth ia 
ſcumme, take them vp with pour ſcimmer, 
and put them into pour Callender, and pou 
ſhallhane a great quantity of ſirrop come 
from pour ſcumme, thzongh pour Tullcn- 
der into pour Baſon, and that pon muſk ſane 
and put it into poor Kettle againe, and when 
pour great ſcumme is off, there will ariſe 
fill ſome ſcumme, which pou muft take 
of with aſcamraer, as cleane as peu can, 
- and 


70 A Booke of 
and when pour frrop bath ſodben a pzetftp 
while, then put in pour ©zenges , and let 
them bopleſoftlp, till pou thinke thep be e- 
nough , and the ürrop muſt be ſomewhat 
thicke,then let pour Dzenges ſtand all night 
bpon the fire, but there maſt be nothing but 
imbers, and in the mozning take than bp 
and put them in glaſſes 02 gally pots. 
To Preſetue Cherryes, 

O euerp pound of Cheries take apound 

of Duger, that done, take a few Cher⸗ 
ries, and diſtraine them to make pour urxop, 
and to tuerp pound of Duger and Cher- 
rpes, take a quarter of a pound of ürtop, 
and this done, take pour ſirrop and Þuger, 
x ſet it on the fire,then put pour Cheries in- 
to your ſirrop , and let them bople ſiue ſeue⸗ 
rall times, and after euer bopling ſcum 
them with the backſide ofa ſpone. 

To pteſerue Gooſeberies. 

Ake to euery pound of Goſebsries, one 

pound of Ouger, then take ſome of the 
Goſeberies and diſtrainethem , then take 
the firrop, and to euery pound of Goſebe⸗ 
ries, take halfe a pound of ſirrop,then ſet the 
Suger and firrop oner the fire, and put in 
the Goſeberies, and bople them foure ſeue⸗ 
tall times, and (cum them cleane. = 

- 
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To Diſtil Waters. 


To make Hipocras, 
Ake a Gallon of white Wine, Þnger 
two pound, of Sinamon y. 5. Ginger, 
9.5. long Pepper ij. d. Mace ij. U. nat bzuſcd, 
Graines u U. Galingall f d. ob. Cloues not 
bzuiſed, pou muſt bzaiſe euer kinde of ſpics 
alittle, and put them in an earthen Pot all 
a day, and then caſt them thzongh vour bags 
two times, 03 moze as pou ſe cauſe, and ſa 
dzinke it. 
To make Sinamon water, 
Ake Renniſh wine a guart, oz Spanish 
wine a pinte, Roſewater a pinte anv a 
balfe, Sinamon bzuiſed a pound and a halfe, 
let theſe ſtand infaſed the ſpace of foure and 
twentp houres, then diſtill it,and being cloſs 
ſtopped and luted, then with a ſoft fire diſtill 
the ſame ſoftly m a Kimbecke of glaſſe and 
receive the firſt water bp it ſelfe. 

Alſoif vou bee deſpoſed to make the ſame 
water weaker, take thꝛe pintes'of Roſewa⸗ 
ter, and a pinte and a halfe of Kenniſh wine, 
and ſo diſtill the ſame, and pou ſhall haue to 
thequallity of ſtuſte, the quantity of the wa 
ter, which is thze pintes, but the firlt 1s bel 
ant 
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and ſoreſcrne it to your vle , both mozning 
and eucntr'g. 
To make Sinamon water another 
Way. 

Ake thꝛe quartes of Priſkadine, and a 

pound of @inamon . and halfe a pinte 
of god Roſcwater, and ſo let them lye intu⸗ 
ſed the ſpacc of foure and twenty houres, 
and did ul it as afocſaid, and pon ſhall re⸗ 
ceine to thequantity as to the qualitie, but 
the fir pints is the beſt and the chi feſt of 
all the other, as is manifcſt by pꝛactiſe. 

To make the water of Life. 

Ake Balme leaues and ſtalkes, Turnct 

lcaues and flowers, a handfull of Roſs- 
mary, Turmintil leaves and rotes, Roſa 
Solis a handfull, red Hoſes a handfall,Car- 
nations a handful, Yyſope a bandfal, Time 
a handfall , Red fringes that grow vpon 
Sauozy a bandfull, red Fennell leaues and 
rotes a handfull, red Pintes a hand full, 
put all theſe Hearbes into a pot of carth glas 
ſed,and put thereto as much white Wine as 
will concr the hearbes, and let them ſoaks 
therein eight oz nine dapes, then fake an 
zunce of Dinamon, as much of Ginger, as 
nuch of Nutmcgs, Clones and Saffron a 
ittle quantity, and of Anaiſades a pound, 
great 
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great Rayſins a pound, of Snger a pound, 
halle a pound of Dates, the hinder part of | 
an olde Conep, a god fleſhie running Ca- 
pon, the ficih and linewes of a Leg of Wut ⸗ 
ton, faure young Pigeons, and a dozen of 

Larkes, the poles of fwelue Eggs, aloafe 

of white bzcad cut in fippits, Haskadine 2 
Baſtard th; Gallous, oz as much in quan- 
tity, as will (ſuffice to diſtil all theſe together 
at once in a Kunbecke, and thereto put o“ 
NReth:ivatum two ez thze ounces, oz elſe 
with as much perfect Treakle, aud didi 
it with a moderate fire, end luce pe the firſt 
water by it ſelfe, and the ſecond wateralone 
alſo, and when there commeth nomoze was 
ter with ſtringes, take away the Limbeel:c, 

and put into the Pot moze Wine vpon the 
ſame ftufFe,and tyll it againe, and pou ſya(l 
baue another god water, and Wall lo re» 
maine gad. In the ficſt ingredience of this 
water. au muſt keep in a dauble glaſſe warts 
ly. foʒ it is teſtoʒatiue toʒ all pꝛinctpallmem⸗ 
bers, and de fendeth again all Peſturnti⸗ 
all Diſeaſes, as againſt the Palſie. Dꝛzopſie, 
Splene, Yellowe oz blacke Zaunnmte, oz 
wozmes in the bellp, and foz all Aaues bs 
they hot o2 colde, and all manner of Swel⸗ 
lings, and peſtilentiall ſozrowes man, as 
Pelans 
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Pelancholp and Flegmaticke,and it ffrengs 
theneth and comfozteth all the ſpirits and 
firings of the bzaine, as the heart, the milte, 
the liner, and the ſtomacke, by taking theres 
of two oz thzee ſponefuls at ons time bp it 
ſelfe, oz with Ale, Wine, oz Bere, and bp 

putting a pzetty quantity of Duger therein, 

aàlſo it helpeth diſgeſtion, and doth bzeake 
winde, and ſtoppeth laske, and bindeth not, 
aànd it mightily helpeth and caſeth Pan oz 

Woman ot the paing of the heart burning, 

and to toquicken the memoꝛy of man, and 
take of this water th:&e ſponefuls a dap, in 

the mozning, and another after he goeth to 
dinner,and the third laſt at night. 

Io make Aqua Compoſita for a Surſet. 

: Ake Roſemarp, Fennel, Piſope, Time, 

Sage, Pozehound, of each of thoſe a 

; handfull: Penirpall,red Pints, Pargernm 

ol each firecrops, a rote of Enula Campa⸗ 

na, ot Liquozice, Anniſeds bzniſed, of each 
two aunces: put all theſe to th gallons of 

mighty ſtrong Ale, and put it into a bzaſſe 

+ Pot oner an caſte fire, and ſet tho Limbecke 

+ bpon it, and ſtop it cloſe with dowe oꝛ paſte, 

that no ayze doe goe out, and ſo keeps it til 

lng with a ſoft fire , and ſo pꝛeſerue it to 


j Pour vſe,as n&de requireth. 
Approved 
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eres PREP Medicines fer Phyſicke 
p it and Chirurgery. 

b . 
& A mediZine for the Megrim, Impoſtume 
ake of the Rewne, or other Diſeaſes j 
ot, in the head, | 
| 03 AK ©Pellitozp of Spaine,the weight | 
ng, ofagroate, and halfe ſo much Spegall, 
nd beate theſe into powder, take the toppes of | 
in Aſope,of Roſemary with the flowers, thz& 
ta oz fours leanes of Sage, in the whole of theſs 

bearbes one ſmall handfull , boyle all theſe | 
bearbes with the Spices in halle a pinte of 
ne, white Wine, and halte a pinte of Aineget ok 
'a Roſes, vntill one halfs of the liquoz be cons 
m ſumed, then ſtraine fozth the Hear bes and 
* let theliquoz to cole, and being colde, put 
ch thereunto tdꝛer ſponefuls of god 99uſtard, | 

of and ſo much Yoney as will take away the 
Te tarteneſſe of the Pedicine, and when the 
ke Patient feeleth any paine in his head, take a a 
ge, ſponefull thereof, and put it into his mouth 
ils and holde it a pꝛetty while gargaling, and 
to then (pet it foꝛth into a veſſell, and ſo vſe to 


take tenne ſponefuls at one time in the moꝛ/ 
ning faſting , bling this thz& dayrs torres; 
ther 
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ther, when they fele thrmſcines tronbled 
with the Rewme: at the fall aid Spzing of 
the lea te is beſt taking thereaf, and by the 
grace of God they ſhall finde caſe. 
po Pou muſt kepe this ſame medicine very 
cloſe in a Glafſe, whoſe godneſſe will laſt 
tenne dayes, and when pon take it, warme 
it as milke from the Cowe. 

To defend Humors. 

Ake Beanes, the cinde 02 the vpper skin 

being pulled off, bꝛuiſe them and mingle 
them with the white of an Egge, and make 
it ſticke to the Zemples,it keepeth backs hu⸗ 
moꝛs flowing to the epes. 

To make very good Portage to be vſed 
in the morning. 

Ade a Chickin, and ſ&thit in faire wa⸗ 
| ter, put to it Violet leaues a bandfull 
dz two, oʒ elſe ſome other god hearbes, that 
you like inthe ſtead cf them, and ſo let them 
| ſeeth together, till the Chickin be ready to 
| 
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fall in pettes then ſtraine it, and cut thin pie⸗ 
tes of Bzead,and ſ&th it till the bzead be ves 

ty tender, and then ſcaſon it with @alt, 
And on the Fiſh day, ſath the hearbes as 
u pefoꝛe in faire running water, and ſtra me it 
f 1 j and ſ&th £Bzead as befoze in it, and ſeaſon 
it with ſalt, and put in a peace of Butter. 
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To make another Pottage to looſe 
— the body. 
= Ake a Chickin, and ſeth it inrunning 
ve water,then take two handfuls of Tholet } 
; leaues, and a god pꝛet ty ſozt of Kaplins of 
iS the Sunne, picke ont the tones, and ſeth || 
them with the Chickin, and when it is well 
* ſodden,ſeaſon it with a little Halt, dr aine it 
and ſo ſerue it. | 


To make a Cawdle to comfort the Sto- 


? and put thereto a quartern of Duger, and a 
| few whole Pate, and ſo ſtixre it well, till it 
ſeth a god while, and when it is well ſodde, 
put therein a few ſlices cf Bzeadif pon will 
and lo let it ſoke a while, and it will be right in 
god and wholcſame, 
To make ſtrong broath for ſicke 
men. 

Ae a pound of Almondes, and blaunch 
them, and beate them in a mozter verr 
une, 


— macke, good ſot an olde 
| man, | 
— 1 pinte of god Duſcadine , and as | 
much of god ſtale Ale, and mingle them | 
together, then take the polkes of twelde os 
thirtene Egges newlayde, beate well the | 
. Egges firlt by themſelues, and with the |} 
1 Eine and Ale, and ſo boyle it all together 
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i; Uiolet leaues, and as much of Cinkfople,as 
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fine, then take the bzaines ofa Capon, and 
beat with it, then put into it alittle creame, 
and make it to dzaw thzough a frapner,then 
ſet it on the fire in a dich, and ſeaſon it with 
Roſewater and Suger,and ſo ſtir te it. 
To make Broath for one that 
is weake, 

Ake a Leg of Ueale, and ſet it oner the 

fire in a gallon of water, (comming it 
cleane : when pou haue ſo done, put in th:& 
quarters of a pound of ſmall Rayſins, balfe 
a pound of Pꝛʒunes, aged handfull of Bar 
rage, as much of Langdebef,aſmuch Pints 
and the like g uantity of Barts tongue, let all 
theſe ſeth together, til all the ſtrength of the 
fleſh be ſodven out, then ſtraine it ſs cleane 
as pou can, and if pon thinke the patient bee | 
in any heate, put in Uiolet leaves and @aucs | 
rie as pou doe ofthe other hearbes. 

An excellent drinke for the Tiſſicke 

well approued, 

Ake ahandful of Fennellrotes,aſmnch 

Parſly rots, as many Aleranderrots, 
halte a handfull of Bozage rotes, and put 
ont the pithe of the ſaid rotes , then take 
halfe a handfull of Penirpall, as much of 


much @®uccozp, Endiue, Vollybocke leaues, f 
P » Dallow 
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Mallow leancs, and red Garden mints, of 
all thcſe the like qu an : itv, as of thoſe next bes 
foze, balfe a hand full of Liquozice Clickes 
ſcraped, bꝛuiſed and beatcn to fine pou der, 
a gallon of faire running water,boyle theres 
in all theſe ſimples , and bople theſe ſa des 
with them, that is th:& ſpone fuls of Anni⸗ 
leds, as mach Fennell ſa de. the like ef Co⸗ 
liander ſve, and Commin ſds, a god 
bandful of Pandclian rots, and ſo bople all 
toget her from a gallon to a pottle,and let ths 
Patient dzinke thereof firſt and laſt, and it 
will bclpe him in ſhoꝛt ſpace, Probatum eſt, 

For one that hath drunke Poylon, 
= Et tony and ſtampe it, and mingle 

it with Mater, and the poyſen that the 
party hath dzunke, will pzcſcntly come fozth 
againe. 

To reftore Speech that is ſodainly loft, 
Ake Penirpall , temper it with Arſch, 
and giue it to the ſicke to dinke, and lay 

alſo a plaiſter of it to his noſtrels ſo grieued. 
To make a good plaiſtet fot the 
Strangutie. 
Ake Holly honcs and Wiolets,ond Pers 
curie : the leaues of ticſi hcarbes.o: the 
ſ&vcs of them, alſo the rinde of the lde ne 
fre, and alſo lex d Lt, of cach of theſe a 
band:all 
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handkull, and beat them ſmall, and (@th them 
in water, till halfe be conſumes, then put 
thereto a little ople Oliue, and all hot make 
thereof a playſter, and lay it to the ſoʒe and 
repnes, alſo in the Hummer thou muſt make 
him a d2inke inthis manner: take Daxifragt 
and the leanes of Elderne, Fine leaued 
graſſe, and ſeti them in a pottle of ſtale Ale, 
till the halle be waſted, then ſtraine it and 
keœpe it cleane, and let the uche dzinke theres 
of firit and laſt, and if pou lacke theſshearbs 
becauſc of Winter , then take the retes of 
Fine leaued graſſe,and dzp them, and maks 
thereot᷑ powder, chen take Oyſter ſhelles any 
burne them, and make powder alſo of them, 
and mingling them together, let the ſicke vle 
thereof in his Pottage and dzinke, aud it 
will helpe him. 
To make a pou der forthe Stone and 
Stranguillian. 

Ake blacke Bꝛamble berries white they 

be red, Jup berctes, the inner pithe of 
the Aſhe Repes, the tones of the Cglantine 
4LSerctes clonen,rubbed from the hapze, Rut 
keyes, the rots of hilopendula, of all theſe 
a lite quantity, 4cozne keracts, the ſtones of 
Dlowes, of each a tze gquantity,d3zy all theſs 
on platters in an Ouen till they may be 
beaten 
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beaten fo powder, then take Gromell ſtede. 
Sarifcage ſæade, Alt xander (#de,Coliander 
ſxd.Parſly ſad, Commin ſæd, Fennell ſerd 
Anmſzde,of each of theſe a like quantity, as 
much as is witten, and dzyed in like ſozte, 
then beate all theſe to fine powder, and take 
Lignozice of the beſt that vou can get, fairs 
ſeraped, as much in quantity as of all the o- 
ther, beate it fine, and mingle it with the 
ſame poder, and ſo keping it cloſe that no 
winde come at it, vie it fir and laſt with 
Poſſctd;inke made with white wine oz Ale, 
and when pon cafe pour Pottage oz other 
b2zoath, put ſome in it if you be (12epained, 
and if yan haue any (tone, it willcome away 
by ſhine:s, and if it dot ſo, when pou thinks 
that your water beginneth to clearc againe, 
take this dine that followeth , and it will 
cleanſe your bladder, and will leaue no cogs 
ruption therein. 

The driuke for the Stone, 

Ake Koſemarp, and Time, and (&tfh 

them in running Tlater, with as much 
Suger as will make it [werte from aquart 
to a pinte, die the quantity of your hearbes 
accozding to pour diſcretion, ſo that it map 
ſauour well of the bearbes,and ſo vſe it ming 
mozunmgs, 6.2%; 7.iponeſuls at a time. 
t 2 A Copie 
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A Copic of Doctor Stevens water, 

Ake a gallon of Gaſcotgne wine, then 

take Singer, Galingale , Camomile, 
Sinamon, Graines, Cloues, Pace, Anni- 
ſ@dcs, Fennell ſedes , Caraway ſædes, of 
eucrp of them one dꝛamme, that is two 
pence halte penny waight, then take Þuger, 
mincedred Roſes, Time, Pellitozp of the 
Mall, wude Þargerum, Penirpall Penp⸗ 
mauntaine, wilde Time, Lanender, Anens, 
of euerp of them one hand ſull, then beate 
the Spice ſmall, and bꝛuiſe the hearbes, and 
put all to the wine, and let it ſtand twelne 
bourts, ſtirring ok it diners times, then till 
it ina Limbecke, and kepe the ficſt pinte of 
water by it (clfe,ſo it is beſt, then will come 
a ſecond water, which is not ſo god as the 
firſt, The vertue of this water is this, It 
confo2teth the ſpirits, and pꝛeſerueth greats 
ly the pouth of man, and helpeth inward dil⸗ 
caſes comming of colde : againit the ſhaking 
of the Palfle, it cureth the contraction of the 
fincwes, and helpeth the Conception of wo⸗ 
men, it killeth Wozmes in the belly, it hel- 
peth the Zoth-ache , it helpeth the colde 
Gomte, it comfozteth the tomacke,itcnreth 
the colde Dꝛoplle, it helpeth the Stone in the 
bladder, and the teynes of the backe, it tureti 
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the Canker , it helpeth ſhoztly a ink ing 
bzeath. And who ſo vſeth this water now 
and then, and not to otten. it pzeſerncth him 
in god liking, and will make him le me pong 
very long. 
To make white broth with Almonds. 
Irſt loke that rour meate beecicanc wa⸗ 
he d. and then ſet it on the fire, and when 
it bopleth ſcum it cleane, and put ſome ſalts 
ints the pot, then take Noſemarp, Time, 
Jop and Parger um, binde them together. 
and put them into the pot, then take a diſh of 
warte Butter, and put it alſo inte the pot 
among ſt pour meate, and take whole Mate, 
and binde them in acloath, and put them in⸗ 
to the pot with a quantity of Ucrinyce, and 
after that tate ſuch a quantity of Almondes 
as (hall ſerue the turne, blannch them, and 
beat them in a mozter,and then ſtraine them 
with the bzoth when pour meate is in. And 
when theſe Almondes are ſtrained put them 
in a pot by themſelues, with ſome Enger, 
alittle Ginger, and alſo a little Roſewater, 
and then Uirte it while it bople, and akter 
that, take (ome iced Ozenges without the 
kernels, and bople them with the bzoath of 
the pot vpon a Thafi1gdtlh of coalcs , with 
alittle Duget, and then haue ſame üppits 
rcady 
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ready in a platter, and ſerue the meate pon 
them, and put notpout Almonds in till it be 
ready to be ſexued. 

Tomake a Tarte to cauſe courage in 

a man or woman, 
Ake two Quinces and two oz this 

Wurre totes, and a otato, and pare 
pour Potato and ſcrape voux rotes, and put 
them into a quatt of Wino, and ſo let them 
boyle till they be tender, and put in an ounce 
of Dates, and when they be bopled tender, 
aw them thzound a ſtramer, wine and all, 
and then put in the polkes of eight Cages, 
and the bzaines of th:e oꝛ fours Ceck Spar⸗ 
romes, and ſtraine them into the other and 
alittle Roſewater, and ſ&th them alt with 
Suger, Dinamon, Singer, Clones and 
Mace, and alſo put in alittle [wete Butter, 
and ſet it vpon a Chafnadich of coales , be- 
twerne two platters, and ſo let it bople till 
it be ſomething thicke. 

To make a ſirrop of Quincesto comfort 
the Stomacke. | 

bh a Pinte of the inpce of Quinces, a 

pound of Suger, andbalfe a pinte of Ut- 
neger, of Ginger the weigh! of fine groates, 
of Smamon the weight of fire groates, of 
Pepper the weight of ure gtoates. 
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A medicine for all Sores. 

Ake unwzought Ware, Turpentine, 

ople Oltue, Sbæepes Tallow oz Dres 
Sewet, a quantitp of euer onc ot them, and 
then take a guantitp of the tupce of Bugell, 
the iuyte of Omalledge, a quantity of Kos 
ſen, and boyple them all together ouer a (off 
fire, ſtirring them al wapes, till they ber well 
ruingled, and that the granneſle of the inpce 
be come, and then ſtraine it thzongh a fairs 
cloath into a cleane veſſeil, and this mall 
heale Wound oz ſoze, whatſoguer it be. 

Another for all Sores, 
Ake aquarter af a pound ot Pitch, ab 
much of Ware; as much of Roſſen, a 
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much of Capons greaſe, oz other ſoft greaſe, 


and put them in a panne, and (ach them all 


together, till they be melted,and then firatifts 


them thꝛoug a fairecloath, and make a plats 
ſter, to lay to the plate grieaemg. 

A powder peeteleſſe ſot Waunds. 

Ake Ozpunent and Aerdigrete, ot tach 

an ounce .of Aitriol burned till it berod, 
two ounces, beate each of them by it ſelfe in 
a B3aſen mozter as ſmall as Flower, then 
ming le them altogether, that they appeore 
all as one, and kepeit in Bags of Leather 
F 4 well 
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well bound. fo: it will laſt ſeauen peare with 
one vertue and it is called Powder peere- 
leſle, it hath no perre foz wozking in Cbirur⸗ 
gerie, foz put of this powter im a Wount 
whereas is dead fleſh, and lay ſcrap'd Lint 
about it, and a plapſter of Du:flohus next 
vpon it, and it will beale it. 
To make water I'mperiall for all wounds 
and Cankers. 

*T*Ake a bandfull of red Sagt leancs, 8 

handfull of @elandine, as much Wi ods 
binde leaues, then take a nailon of Conduit 
water and pat the hearbes in it,and let them 
boyle to a pottle, and then Eraining thz 
bearves thzougha ſtrayner, take the l1gnoz 
und ſet it auer the fire againe, and take a 
pinte of Cnglith Boney, aged bandfull af 
Koch Attome, as. mach of white Coppozas, 
Tune beaten, a penywozth of Graincs bza⸗ 
ſed, and let then, boyle all together, th2e 03 
foure wawmes, and then let the ſtum be ta- 
ken off with a feather, and when it is colde, 
pat it in an carthen Pot oz bottle, ſo as it 


may be kept cloſe, and fo: a greene wound 


take of the thumeft, and foz an olde wound 


ol the thickeſt, and having dzcfſed them with 
athis water, couer the ſoze citter with Aeale 


o Putton,and.Kkinnc it with Dock * 
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To make vater Impetiall another 
way, 

Ane a band full of Dꝛagen of Scabionsg, 
of Endiue, a band full of Pimpernel, a 
bandkull of Mozmewod, of Rew, of Tan ⸗ 
fie, of Cowſlops, of :þaydenhap;e, Cinque⸗ 
foplc, Fetberfue, Dayſie leaues, Dandelt- 
an, Time, Balme, of each of theſehrarbces 
& handfull, of Treakle a pound, of Sole Ar⸗ 
moniacke foure aunccs, and when pou haue 
all theſe hear bes together, you muſt take 
and ſhꝛed them a litle. not to ſmall, then take 
the Treakle, and Dole ur moniack, and min- 
gling them and the hearbes altogether, put 
them in a ſtulateʒy and diſtul them. & iet. 
To make Roſematy water. 
Ake the Roſemary and thc ftawers, in 
the midſt of Pap, bcfoze Dunne ariſe 
and ſtrip the Lraves and the flowers from 
the ſtalkes . take 4. ez 5 Enviacompana 
rats, and a handfull oz 2. of Sage, then beat 
tbe Roſemary, Sage, and rates together, 
till tdey be nery (mall, and take thꝛa ounces | 
of Cloues, 3. onnces of Pace, 3. ounces of 
Quibles, halſe a pound of Znniſeeds , and 
beate theſe ſpices tuerp one by it ſelſe. Then 
tak? all the Hearbes and the Spices, and | 
pat thereto foure oz flue gallons of god 
whits 
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white Wine, then put in all theſe Bearbes, 
Spices, and Mine, into an carthen pot, and 
| put the ſame pot in theground the ſpace of 
Bro — dapes, then take it bp, and Diſtill it 
4: Withavery ſoft fire, 
To ſtaunch blood, 

| Ake Bele Armoniacke, and Torpon- 

tine, and making a plaiſter lap it to, 
oz take the moſle of the Þazell tre, and caſt 
it into the Ms und, and it willftarmch fozth 
with: and the longer that it is gathered the 
better it is. Alſo take a god perte of Har- 
tinmaſſe Bete out of the rofe, and heate it 
on the Coalcs, and as hot as you map ſuffer 
it lap it thereto: alſo take a pete of l2ane 
falt Beefe,andlet the Befe-be of that great- 
nelle that it map ful the wound and {ay it in 
ttshe ire in the hot aches, till it be hot thzongh, 
] I and being hot, thznſt it in the Mound and 
“binde it faſt, and it mall ſtaunch anon the 
de ; blading, when a maſter vaine is cut, andif 


2 


tze wound be large. 

For ſwelling that commeth ſodainly 

' in mans limbes, | 

i Ane Hartes tongue, Cherfopleand cut 

117 them ſmall, and then take Diegges of 
| Ale and Wheate bꝛanne, and ſhwpes Tal- 

85 Il low moults, and dot all in a pot, and (wth 


them 
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them till that they be thicks , and then maks 
a plaiſter . and lay it te the ſwelling. / / 

Allo take faire water and Salt, ann ttirre 
them well together, and therein wet a cloth 
and lap it fo the ſwelling. 

A good oyarment for ſcabs, and Itching 

of the body. 

Ako foure ounces of Drie de Bay, and 
an ounce of Frankenſente, and 2.onnces ; 
of white WWhep, and thꝛe onneesof wines 
gere ate, and an ounce of Quicküluer, that 
maſt be flacked with faſting ſpittle , an 
ounce of great Salt, as much of the one, as 
of the other, and of all theſe make an opnts 
ment, mdif the ſcabs 92 Itch be vpon all the 
whole body as well aboue the girdle as be⸗ 
neath , then when thou goeſt to bed waſh 
both thy handes and thy fate with warme 
water, and baitie them well therein by the 
fire, and after d:p them with a cloath of K in⸗ 
nen, then take vp with thy fingers of that 
opntment, and doe it in the palmes of thy 
hands. and in the ſoles af thy fete, and rub it 
well together that it map dꝛinke in well, and 
if it ſoake in well, thou muſt put Gloneson 
thy handes and ſockes on thy ſtete, and thus 

doe euerpnieht when thou gocſt to bed: 
and il the ſcabhe oz Itch be aboue the gicdle, 

and 
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and not beneath, then anovnt but thy hands, 
and if the ſcabbe be beneath the girdle , then 
loke that pon annopnt the ſoles of pour fat, 
and if- the ſcab az Itch be in all the bodp, as 
well abone the girdic as beneath, then thou 
muſt ann oynt both thy handes and thy fete 
as thou ſitteſt by the fire, and thou ſhalt be 
whole: this hath bane pzoucd, 
For all manner of Scabs. 

Ake Enula Compana, red Dock rotes, 

Nightſhade, Modbinde leaues, and 
then caſt in a pete of àllome, and put in Ut- 
trioll Romana rubzyfied, and when it is 
colde, wach the ſcabbes therewith. 

Aiſo take white Opntment, Bzimſkone, 
Quickſilaer, Tervigreaſe, and mingle them 
together, and ther with anopnt the ſoze ſcab, 

For linewes that be broken, 


Tae Mozmes while thep be knit, and 


loke that they depart not, then ſtampe 
them, and lap it to the (oze, and it will knit 
the ſinewes that are bꝛoken in two. 

To knit hnewes that be broken. 

Aue Archang ell, and cut it in (mall gob- 

bets and lap it ta the ſee, and take Pil- 
fople and ſtampe it, and lap it aboue it hard 
bound, and let it lye ſo thꝛe dapes, and at 
thz&« dapes end take it away , and wah it 
wit 
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with MAine, then make anew plavfter of the 
ſame,and at tic dapes end put thereto anos 
ther, and doe nothing eiſe thereto, 

Alſo take Penirpall and beate it, and put 
Salt enough to them, and temper it with 
Honep, and maks a playſter thercof, and lay 
ite upon the ſine wes that be life, and it will 
make them to ſtretch. 

For finewes that are ſhortned, 

Ake the head of a blacke Shepe , Cas 
momill, Sozrell leaues, Sage of each a 
bandfnll, and beate theſe hearbes in a P03- 
tcr, then boyle them all together in Water, 
till they be well ſodden, and let them and ; 
1 

f 


till that they be tolde, then dzaw it thzongh 
a ſtrainer, and ſo vſe it. 
An oyle to ſtretch ſine wes that be 
ſhrunke. | 
Y a quart of Neates foote Ople, a 
pinte ef Neates Gall, and haife a pinte 
of Eoſewater, as much Aqua vitæ, then put 
all theſe together into a bzaſſe panne, ther 
take a handkull of Lauender cotten, and as 
much of Bap lcancs, a god quantity of 
Roſemary, a god quantity of Lanender # 
ſpike, of @trawbery leauts the ſtringes and 
all, then fake thꝛerd and binde them all in ſe⸗ 
accall bunches, aud put them into the pan 
03 
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oz pot, and ſet them ouer the fire vpon cleare 
Coalcs, with the Oples altogether , and (a 
let them bavle a god while, and when it ts 
bopled enough, it will boyle but ſoftly, then 
take it off the flre, and let it ſtand till it be als 
moſt coide , then ſtrame it out into a wide 
moutbed Glaſſe, Bottle oz peloter pot and 
@op it cloſe, fo; it will not continue in no 
Modden thing, and where the üncwes be 
une, take of this being warmed, and an» 
noynt the place there with, then chafe it well 
ag ainſt the fire, and vic this mozning and e- 
uening, and keeping the place warme you 
Wall fmde great cale- 


A ſoueraigne Oyntment for ſhrunken 
Sinewes and Aches 
Ake tight Swallowes ready to fle ont 
of the neſt, dziue away the bacdere 
when pou take them ont and let them not 
touch the earth,ſtampe them vntill the Fra⸗ 
thers cannot be perceiacd, put to if Lauen- 
der cotten, the tringes of ©trawberies, the 
tops of mother Time, the tops of Roſema- 
ry, of each ahandſnil, taks all their weight 
of May Butter, and a quartmoze, then has 
ning ſtamped the fcathers in a Tone mozter 
that nothing can be percejued, _—_ vp in 
Allee 
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Balles, and put it into an earthen Pot fog 
eight dayes cloſc ſtopped that no ayze take 
them, then take it oat, and on as ſoft a fire 
as may be, ſeth it, ſo that it dos bat um⸗ 
per, then ſtraine it, and ſo reſerueittopour 
vſe. 


A remedy for the Shingles, 

Ake Dones dart that is moyſie,andof 

Barly meale heaped bhalfe a pound, and 
ſtampe them well to together, and put theres 
to halte a pinte of WUineger,and mingle them 
together, and ſa lay it to the ſo;ecolde, lap 
Wall leaues thereupon, and ſs let it lye 
the dapes vnremoned, and on the third dap 
il need require, lap thereto a new playſter of 
the ſame, and at the moſt her ſhall bs whole 
within thꝛer plapſters. 


To make one flender. 
Ake Fennell, and (th it in Mater, a 
beryg@dquantitp, and wzinging out 
the tupce thereof when it is ſadde , dzinks it 
firft and laſt, and it ſhall ſwage either man 
03 woman. 
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Certaine approoued pointes of Huthandry, 
very neceſſarie for all Hatband- 


wen to (he. 


* — 


Firſt of Oxcn, 


Dkens whereby an Ore is known fo 
be good and toward fog the wozke,ars 
thcſe : ready andqaicke at the voce, 
be moucth quicklp , be is ſhozt and large, 
great cares, the Boznes linclp and of meant 
bigne ſſe, and blacke, the head ſhozf, the bzeft 


large, a great panch; the tayle long, touching 


the around, with a tue at the end, the hairs 
curled, the backe ſtraight, the repnes large, 
the legge ſtrong and ſine wie, the hoofe ſhozt, 
and large: the beſt colour is Blacke and 
Ked, and the next vnto that the Bape and 
Pped. the White is the wozſt, che Grap and 
the allow, oz Pellow is of the lo lle — 
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The charge of one that kepeth them, is 
chicfip to vie them gently, and to ſerue them 
with meate and god Litter, to rub oz kembe 
them at night, and to ſtroke thenroner in the 
mozning. waſhing ſometimes their tapes 
with warme water, alſo to kepe their table 
tleane, and that the Poultris o Vonges 
tome not in, foz the fcathers may kill the 
Oxen, and the dung of ücke Bogoes bzadeth 
the murren. 

Item, you muſt know difcretly when 
Oren haue labouredenough, and when but 
little, fog accozding to that, thep arc to be 
fed. 

Item, that you wozke them not in a time 
to colde oz fo wet. 

Item, that pou ſuffer them not to d2inke 
pꝛeſentip after a great labour, and that pon 
binde them not vp fozthwith,vntill they be a 
little refrefyed abzoad. 

The Dre dellreth cleare o2 running was 
ter, like as the Hozle defireth the puddle oz 
troubled water. 

Item, bat af their comming home, her 
alwaves onerloke them, whether there ber 
any Thome in there feete , oz if ths yoate 
paue gauled them. 

In France they =_ all theic Sul-calues 
about 
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about the age of two peates, and that at the 
fall of theleafe. 

The day when they are to bee Cut, they 
muſt not Dꝛinke, and muſt eatd but alittle. 
Then ſodainly clip the unewes of the tones 
with a patreof Conges, and ſo cut out the 
tones in ſuch ſozt, as thep leaue behinde the 
end that is tyed bnto the finewes,foz ſo the 
Calfe 02 Bullocke ſhall not bled ouermuchs 
+ no; ſhallleſc all his virility and courage. 

At the age of ten monthes, the Bullocke 
changeth his fozeteeth , and at xe monthes 
after they ſcale the next teth, and at the end 
of th:& peares he changsth all his teeth. 

Note when an Ore is at beſt, his teeth 
are cquall, white and long, and when he is 
olde, the teeth be bnequall and blacke. 

If an Ore haus the laſke , which often 
times is with blod, and maketh him very 
weake, thep keepe him from dzinke foure oz 
fue dayes , then gine him Malnuts and 
hard Cheſs tempered in thicke Wine , and 
fo: the bttermoſt remedy they let him bled 
in the middeſt of the fozehead, 

Tomake himloſe bellped, they gine him 
two ounccs of ziloes, made in powder with 
warme water. 

An Oxe pilleth blod of being to much 
int 
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cafed, oꝛ of eating illhcarbes, 02 flowers 
then keepe him from d2inke, and dzench him 
with Treacle in two pints of Mine o; Ale, 
putting thereto Saffron, 

Fo; the Congh ſeth Vy ſop in his dzinke. 

Foz the biting of an Adder, oz venemous 
Dog, then anopnt the piace with Oyle of 
Scoꝛpion. 

If he be lame of colde in his fete, then 
waſh him with olde Azine warmed, 

Athc ber lame of tho aboundance of blad 
fallen downe into the paſtoznes and hofe, 
they diſfalne it by rubbing and launcing. 

Item the better to kepe your Oxen in 
health, whether they be to bee laboured, oz to 
be fatted, then wach his month eight dapes 
with U2ine , fo2 that will take away much 
fleame, which takteth from an Orc his taſte 
and ſtomache. 

Ik the ficame haue made him haue the 
murre which is knowne bp the watering of 
the epe,thcp wach his mouth with Time and 
White Mine, o: rub it with water and ſalt. 


Of Horſes, 
Okens of a god Colte : the Beadlittls 
and leanc, ts Care ſtraight, the Epes 
great, the noſd reis de, the Hecke little to⸗ 
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wardes the head, the backe ſhozt and large. 
cloſe bellped, the cullions oz ſtones cquall, 
and ſmall, the taple long, ſtuffed with hapze 
thicke and cuclcd, thelegges equall, high and 
ſtraiaht, the hwfe blacke hard and high, he 
fhoulo be quicke and pleaſant. 

The ags of Yozſes is knowne partly by 

thc hofs,and pꝛincipally by the teeth. When 
the hozſe is two peares and a halfe,themid- 
dle tit: j abone and bene th doe fall. 

Tuben br is fonre peare olde, the dog 
teeth tall, and others come in their places ,bes 
foꝛe he be (ire peates olde, the great te tg a⸗ 
bone doc fall. and the ſixt pcare the firſt that 
fell come again, the ſeauenth peare all is full 
and they be all ſhut. 


Of Sheepe. 
Crtaine dapes befo; e the Rammes be 
put ts the Cwes, dzeuch them with 
Salt water, thcreby the Cwes will take 
the better, and the Ramme s (they ſap) ware 
moze full of appetite. 
Co h:ucmany male T ambes, they chuſe 
a dꝛy time, and the winde at Pezth, letting 
the Ewes goe in paltnre that lyeth open a⸗ 
gainlt the Poztherne winde, and then put 
in the Kammes. 
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To haut many female Lambes, then con- 
trariwiſe obſernethe South winde. 

Wlhen a Ewe is with LTambe, if he bane 
a blacke tongue (they ſap) the Lambe will be 
blacke,andif the tongue be white, the lambs 
like wiſe will be white. 

Tokens of a god Sheepe : a great bodp, 
thenecks long, the woll deepe, ſoft and fine, 
the bclip great and conered with woll, the 
tettes great, great cpes, long leggs, and long 
taple. 5 

Tokens of a god Ramme, the bodp high 
and long, a great beilyconered with Moll, 
a Fleece thicke , the fozehead bzoad, eres 
blacke, with much woll about them, great 
tares conered with woll, great tones, well 
hozned, but the moze wyeathed the better, 
the Tongue and Pallet of the mouth all 
white, to the end that the Lambes map be 
likewiſe white. 


OfHogges. 
De Dogge of himſelfe thongh filthp yet 
(they ſap) he p:oſpereth the beſt , if hs 
lodge in acleane Otye, and cuery month big 
fipe ſhould be caft ouer with freſh grauc!l, oz 
ſand, to make his lying freſh , and to dzp vp 
the pille and filth. 
GS Tbey 
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100 Approued pointes 

Thep gelde their Pigges, when they are 
a peare olde oꝛ ire monthes at the leaſt, foz 
they ware much greater if they be gelded at 
the ſaide age. 

Mhep chaſe them foz Bozes,, that haue 
the head ſheꝛt and large, tbe bꝛeaſt large, co⸗ 
lour Elacke 02 Cathite, the fete ſhozt, the 
Icages great , and thep that haue drongeſt 
baire on thc top oł their bache. 

Tholſe are ta be kept foz @oweg which 
be longeſt, with bang ing Bellyes , gro 
Tettes, depe ribbed, a little Bead and 
ſhozt Legges, 

Dogges be ſicke when they rubbe much 
their eare, oꝛ refraine their meat, but if none 
of theſe ſignes appcare, thev piucke off one 
of his haircs on the backe, it be be cleane and 
White at tbe rote, he is well, if it be blodp oz 
koule, he is cke. 

Thep will haue their ogges either all 
TWhite, 02 all lache, but in any wiſe not 
ſpeckled oz of twa colours. 

Zhep refraine from dunging their Land 
while the Bone increaſeth, foz that they 
obſerue the moze aboundance of Wieves to 
come thereby, 

Touching the Sowing of Beanes, they 
doe obſerue this. At the fall of the Leafe,in 
ſtrong 
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of Husbandry. 101 
fFrong Land, they ſowe the great Beanes. 
At Spꝛing tune in weake and round ground 
they ſow the common ſmall Beanes, and of 
both ſozts at the fall of the Þone,that they 
may be the better codded. 

They vle to Cut them at the new of the 
Pone befoze dap. 

Their Flare as (one as thep haue gathe⸗ 
red it, they ſet it vnder a houſe oz Youel, 
and ſuffcr it not to take Raine o Dew as 
we doe. 

To make Cheſeloke pellow,they put in 
alittle @affron, 

Zokepe Apples, they lay them on raw 
fkrewed, the eyt of the Apple downewards, 
and not the ſtemme. 

And when they would haue any great 
ſcoze, well and long kept from periſhing 
they gather and choſe the ſoundeſt, beaup⸗ 
cit and faireſt, being not ouer riped , they 
p3zoulde a Dogſhed, Fatte, oz great hutch, 
they bzing the Apples where it thall ſtand, 
then they lay a lapze of ſtltawe, and vpon the 
ſame a layze of Apples, and then ſtraw a- 
gaine, and Apples likewiſe, vatill the veſlell 
be full to the bzumme, ſhutting it cloſe with 
the head oz couer, that no av2e come in. 

To cure the mallady of tres that beare 
wozmes 
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102 Approued pointes 

wozme eaten fruit, which commeth ol much 
wet oz a moyſt ſeaſon, at that time thep 
pierce the Trees thzongh with an Auger, 
as neate the Rote as they map, to the end 
that the humo2 whereof the Mozmes doe 
bzecd,map diſtill out of the Tree. 

If Trees through oldeneſſe oz stherwiſe, 
leaue beating of Fruit vſuallp, thep vſe not 
to loppe them but onely cut away the bead 
boughes, they alſo bncouer the rotes after 
All Saints tide, and cleaue the greateſt of 
the rotes, putting into the cliftes ſhiuers of 
Flintes, oz hard oncs, icttirg them there 
remaine, to the end that the Vbumoz of the 
carth map enter and aſcend into the Tree: 
After about the end of Winter, they cover 
aAgaine the rotes with very god earth, oz if 
thep haue any dead Carrions they bury 
them about the rotes of ſuch Trees, 
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The Table of this Booke, e 
thered according to euery _ 
throughout the whole 
Boote. 
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O Ader fo; Deruing | Another to boyle Chic⸗ 
meat at the Ta- | kens, 9 
ble, Page. 1+2.3 | To boyle a Neates 

Boyl'd Meates. | tongue. dem 
Co bople a Bꝛawne, 4 | To boyle Pigges pett= 
To boyle meates 4 tocs, mem 

ID inner. Idem | To boyle a Coney, idem 
To bople meates fo: | Tolmerea Coney, 10 
Supper. 5 | To bovie Conpes idem 

Co boyle a leg of Mut⸗ To boyle a Capon, 11 

ton with a pudding- 5 | Pnother to bople a Ca⸗ 

T5o+oilca Lambs head pon. idem 

and Purtenance, 7 To boile a Capon a 

To toyle a Wallard' firrop, 

with Cabbedge, 6 Totople a Capon with 
To doyie a Ducke with | O:enges and Lem= 


Turneps, dem mous, iden 
To bople Button and | To toyvie a Capon in 
Chickens. 7 | white b:oth with A- 
Toboyle Chickens, df | mond:s, 13 
Another to boyle Chic= | To beyic 2 Capen in 
bens, 8 white bzoth, idem 


Ta 
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To bople Pigeons in 
To bople Muggets, 15 
To boyle Pye meat,idet 
Co make bopled meate 
afrer theFrench m— 
ner, 
To boyle Teales, 
+ {© To boyle Plouers, idem 
To dople Quatics, id. 
To boyle Larkes, 18 
Co make a Motu, idt᷑. 


Stew'd Mcares. 
Co lem Dtcakes be- 
tween two diſhes, 18 


17 


« 


The Table. 


To ewe Dreakes of 

— 19 
Co ew Calucs feet, 10 
To bake a bieaſt of 


Co ſtew a Yallard, id? 
Co ſtew a Cocke, 20 
To ſowece a Pig, 21 
Roſte Mcares. 
+ Tomake Bloes, 21 | 
To make a Pudding m 
a beſt of Neale, 22 


Bak d Meares. 
To bake a Gammon ot 
Bacon, 24 
To bake a Gammon of 
bacon to Keep cold, id. 
To bake a fillet of beefe 
to keepe colds, idem 
To bake fillets of beeſe 
©: Clods in Gead of 
red Deere, idem 
To bake a "my 
tongue, 
To make aPieto ww 
long. dem 
To bake calues fert, 26 
Inorher to bake calues 
keete, 17 
To ba ke a leg of Utale 
Another bak t meat, idẽ 


Ucale, 28 
To bake a leg of Lamb, 
idem 

To bake a turk with= 
out bones · 29 
To bake a Concy, 30 
| To bake Conyes, idem 


Torolt Deere tongues To bake a Hare, idem 


To rolt a Hare, idem | To bake a Kd, idem 
Inother way, 23 | To make « Beale pye 

, To rolke a Carpe 0: 31 

Tench with a Pud⸗ | Tomabke Mut ton ppes 

ding in his belly, ide idem 

To ſa ct a Concęꝝ · ide. Io bake W 


The Table. 


To mae a Pie of hum To make a Tarte of 
bles, 32] Mice. 44 
Another wap to bake To make 4 Tarte of 
Humbies. idem P:unes, idem 
To babe ted Deere,idt To make 4 Tarts of 
To bake Chichins, 33 WMedlars, dem 
Another way. 34 To male a Tarte of 
TComake Martowpics Damſons, 47 
To bake Pigeons, dc To make a Tarte of 
To make a Flozentine | Cherryes, idem 
35 To make a Tarte of 
Co make butter paſt. 36 Sttawberyes, idem 
To make good Rel Another way, 46 
bones, wem To make a Tarte of 
To male a Bannt, z7| Hyppes, dem 
To make a flcrop fo: To make a Tatte of 
bak't meates, 39 SDyptnage, dem 
To make fine Erack- | Inother way, idem 
nels, idem To make Tart with 
To make ling Bioker| Butters eggs, 47 
bꝛead. 40 To mae a Tart of an 
Another way. idem EareofUecale, idem 
To make ne bꝛead, 41 To make a Cuſtard, 48 
Tartes, | To make Oyſter The= 
To make all manner ok wets, idem 
fruit Tarts. 42 Boyd Fiſh, 
Co makt a tart of Ce-: To bople a B:came,49 
ſtarves, dem To boyle Wuskles, 30 
To make a Tarte of | To boyle Deeckfiſh, id 
Mat dens, 43 To boyle diners kindes 
To bake Quinces, | of Fiſh» idem 
Pearcs oz wat dens. td 
To make a Tarte of | Comake blacke Pud⸗ 
greene Peale, 44 dings, ſt 
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ſtings, 


The Table; 


To make white Ea⸗ 
71 
Tomabe Daulages,s5z 


To make a Dailet of 


To make Jl rond but⸗ 

ter, F8 
Another of the ſame, 5 
Co make a made diſhot 
Artechokes, 60 


all kinds of heat bs, idẽ To make freſh Checſe 


To make a DSaller of | 


and CTreame. idem 


Lemmons. 53 To make Parmclac of 
Fry d Meates. Quinces, 62 
To frp Bacon, (3 Another way, idem 


To ty Chickins, dem | To make Condomack 


To make Peaſcods in 
Lent, 54 


Co make Fritter ſtuffe, 
idem 
Fritter to be made in 
a mold, FF 
To make Fritters of 
DSptnage, idem 
Made Diſhes. 
Co make a diſh with 
Dates and the tupce 
of D:engcs, 56 
Co make a Trifle, idem 
Co make caſt Cetame, 
idem 
Co make blew=manger 
717 
To make blew=-man= 
gle, idem 
To make an Apple 
moyle, 78 
To make a Quince 02 
Mar den moyſe, idem 
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Another wap, 


of Quinces, 63 
Tomakt Manus Chri- 
ſti. 64 


The Names of all ne⸗ 
ceſſary thinges foz 4 
Banquet. 65 


Preſerues. 
To Bzelerue Quinces 
whole, 66 
To pzelerue Peare= 
plus, 67 
To pieſerue O:zenges, 
Another wap, 68 
To pꝛeſerue Chertes, yo 
To pꝛeſerue Goolede= 
ries. idem 
To Diſtill Warers. 


Tomake Hipocras, 71 


To make Sinamoa 
warer, idem 
72 


To make the watet of 


Life, 72 
To make Yqua Com- 
pollta for a Durfet,”4 
Approucd Medicines tor 
Phiſicke and Chixut- 
Erie. 

I medictne fo: the Me- 
grim, Jinpoſtume of 
the Bewne, oz other 
diſcaſes inthe head, 

75 

To defend humours, 76 

To make Porage to be 
vled in the mo:ning, 

dem 

To make Potage to 
looſe the body. 77 

Tomakea Caddie to 
coinfozr the ſtoma ch. 


fo: olde Folkes idem 


To make ltrong b:oarh 
fo: uche men, idem 
To make bzoth foz ons | 

that is weake, 78 
In excellent dzinke fo: 
the Tilicke, idem 
Fo: one that hath 
Dzunke popſon, 79 
To teſtoze ſpeech ſo⸗ 
dainly loft, {dem 
Tomake a good plai- 
ter foz the Sttangu⸗ 
116. 


The Table. 


To make a powder ſ 
the Drone and _ 
gulltan. 

Dunzc fo: the 2 

81 
3B Copy of Docto Ste- 
uens Water, 82 

To make white bzoarh 
with Ylmonds. 83 

To make a Tarte to 
cauſe courage in men 
0: women. 84 

To make Dirrop of 
Quinces to comfo:e 
the Nomacke, idem 

I Medicine foz - 

ſoꝛes. 

Wother of the ſame — 

Powder peerleſle fox 


oem 


Wounds. iderw 
Tomake water Impt⸗ 
rtall foz wounds and 


| Cankers, 85 


Anothet of the lame, 8 
To make Roſemary 
warer, idem 
To ſtaunch blood, 88 
Fo: Selling that cd⸗ 
meth ſodameißy in 
mens Limbes, idem 
Yn opntment fo; {cabs 
and It ching 89 
Fo; all mannet offcais 
CN 


The Table. 


Fo: token ſinewes, 90 | Cerraine poinres of 


Ko knit bzoken Si- Husbandry, 
newecs, idem Fo: Oren, 

Fo: \inewes ſhoꝛtned t Fo: Hozles, 

In Oyle to flrerch | Fo: Dhcrpe, 
ſdzunke linewes, idem Foz Hogges. 

Anot her fo: (<2 anke l- 


i 


newes, and aches, 92 | 
SF remcdp foz the hin F FN IS, 
gles. 93 | 
To make one lender. 
dem. 


